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Winford H. & Isabelle G. Davis 
A Collection of Family Photos & Recipes 


The idea for this project started with Aunt Margaret Hobson's compilation of remembrances and recipes of Grandma 
Isabelle G. Davis. | was thumbing through it, like | do from time-to-time, and decided it would be neat to add pictures 
and recipes from all four families. So, | contacted Aunt Margaret; she thought it was a grand idea. She graciously 
gave me access to her Snap Fish photo albums containing old Davis, Ritter, Griffith, and Carpenter family pictures. | 
have downloaded and used many of those pictures. Aunt Margaret is also the source of the ancestry information and 
lineage charts. She has compiled an amazing amount of information about our family. | cannot thank her enough for 
sharing her information with me. She also provided me with a number of old recipes as well as a CD that either Uncle 
Bob Davis, Jeff or Brad Davis made from Grandpa Winnie's old carousel slides. | could not have completed this 
project without her help. We could not ask for a better family historian. | send hugs and kisses to Aunt M!! 


Grandma and Grandpa Davis live on in all of us. | know we all have our special memories. Every time | bake 
something and use a measuring cup or pie plate Grandma used, or a wooden spatula Grandpa made, | remember 
weekends, holidays, and summers spent at Hamilton Lake. | remember Grandpa’s endless patience while | 
repeatedly sang Petula Clark’s "Downtown" in his ear when he drove their car. | still hear Grandma’s belly laugh. | 
take comfort knowing Aunt Margaret's laugh sounds exactly like Grandma’s. What started out as a project to add 
family recipes and photos to Aunt Margaret’s book, quickly changed into a celebration of our family. | hope you enjoy 
the recipes and photos. | also hope it gives you as much pleasure as it has me. 


Vicki Lynn Davis 
November 2014 


Winford H. & Isabelle G. Davis 


August 26, 1911 — August 20, 1911 — 
October 4, 1995 May 13, 2006 


Aunt M sent me this picture, and | knew | had to include it. Our extended family is very 
much like a tree. We have many branches, grow in numbers, and move off in different 
directions, but we have our common starting point. 


This tree stands on land that was part of Harley Griffith's farm near Hamilton, IN. It sits 
high on a hill and family legend says it was the meeting and burial place of nearby 
Indians. 


Family Tree: Winford Hayward Davis 


b: 22 Mar 1885 in... 
m: 03 Mar 1910 in... 
dad 25 Apr 1969 in... 


b: 21 Apr 1861 in. 


Winford Hayward 
Davis 

b: 26 Aug 1911 in 
DeKalb Co., Auburn, 
IN 

m: 04 Nov 1932 in 
Steuben Co., 
Hamilton, IN 

d: 04 Oct 1995 in 
Steuben Co., 
Hamilton, IN 


b: 28 Feb 1891 in... 
d: 23 Sep 1975 in... 


b: 14 Oct 1869 in 
Putnam Co., OH 
d: OG Apr 1951 in 
Adrain, Ml 


b: 23 Jun 1855 in... 
m: 10 Sep 1882 in.. 
da: 24 Sep 1978 in... 


da: 08 Oct 1941 in... 


b: 17 Jan 1867 in.. 
m: O09 Feb 1890 in__- 
d: 03 Dec 1913 in... 


Tena Emaline Smith 


Lewis Davis 


. b: 16 Jan 1825 in OH 


~~ =%m 13 Oct 1846 in... 
Pr d: 13 Nov 1880 in. 
Sarah Ann Sowers 


a b: 19 Feb 1627 m 
 - Huron Co., OH 


d: 12 Mar 1912 in 
ae Wells Co., IN 

Nahum Hayward 
b: 23 Sep 1831 m.. 


m: 19 Mar 1857 in. 
da: 22 Apr 1883 in 


b: 19 Jan 1835 in Stark Co., Pike 
Twp., Canton, OH 

dc 29 Oct 1889 in Wells Co., 
Ossian, IN 


=. —-z Henry H. Ritter 
b: 02 Feb 1831 in__. 
; m: 17 Nov 1862 in 
d: 18 Feb 1913 in... 


Mary Elizabeth Tubbs 
b: 03 Nov 1846 in Piymouth 
Plymouth Twp, Richland Co., OH 
d: 18 Apr 1934 in Orland, IN 


Daniei B. Smith 


b: Jun 1846 in OH 
m: 22 Apr 1866 in Henry Co., Oh 
d: 11 Sep 1894 in DeKaib Co., 
Fairfield Twp, In 


Susanah Myers 


b: 1846 in Puinam Co., OH 
d: O7 Oct 1911 in DeKalb Co., 
Fairfield Twp, In 


Family Tree: Isabelle Griffith 


John Walter Griffith 

b: 08 Aug 1813 in Tuscawaras 
m: 10 Sep 1835 in Tuscawaras... 
d: 09 Oct 1860 in Steuben Co.,... 


~~ Benjamin Franklin 
_ Griffith 


b: 16 May 1846 in... 
m: 25 Dec 1868 in 
G@: 14 Dec 1925 in... 


Jemima Gorsuch 
b: 21 Apr 1813 in Tuscawaras Co., 
Franklin Twp., OH 

dé 22 Dec 1884 in Steuben Co., 
Otsego Twp., IN 


Hartow Louis Griffith 

b: 12 Dec 1872 in Steuben Co.,... 
m: 30 Jun 1901 in Steuben Co..... 
d 04 Dec 1948 in Steuben Co.,... 


a Harlow Jesse 

34 Carpenter 

b: 29 Jun 1813 in... 
m: 29 Sep 1836 in_.. 
d: 30 Apr 1883 in... 


b: 28 Apr 1850 in... 
d: 15 Mar 1934 in... 


F 1 i é i 
e Griffith ghana 813 in Erie Co., Milan, 


b: 20 Aug 1911 in od: 07 Mar 1892 in Steuben Co., IN 
Steuben Co.. 


Henry McClish 
b: 20 Jan 1830 in... 
m: 30 Oct 1851 in 

d: 01 Feb 1921 in... 


b> 07 Aug 1852 in.. 

m: 07 May 1874 in... Faithful Syndonia Grate 

if 09 May 1928in... b: 08 Aug 1832 in Portage Co.. OH 
d: 25 Aug 1889 in Steuben Co., IN 


McClish 
= b: 07 Aug 1877 in... Danie! Kimball 


dé 11 Jun 1938 in... 

b: 01 Jun 1822 in OH 
m: 08 Feb 1844 in Seneca Co., 
Tiffin, OH 
d: 14 Apr 1804 in Mendon, MI 


b: 28 Apr 1853 in.. 
da: 29 Apr 1933 in... 


Elizabeth Cole 


b: 10 Jan 1822 in Seneca, OH 
d: O6 Aug 1886 in Cleon Twp., 
Manistee Co., MI 


Our Family History: Davis and Ritter 


‘ i Winford’s parents: 

- 3 

___ Boyd Montraville Davis 
_ b/Mar. 22, 1885 


_ d/Apr. 25, 1969 


_ Elta Ruth Ritter 
_ b/Feb. 28, 1891 
_ d/Sept. 25, 1975 


Winford’s paternal grandparents 


Andrew Brenton 
“A.B.” Davis 
b/June 23,1855 
d/Sept 24, 1918 


_ Bertha Adellia Hayward 


b/Apr. 21, 1861 
d/Oct. 9, 1941 


Our Family History: Davis and Ritter 


Winford’s 
maternal grandparents 


Perry Ritter 
b/Jan. 17, 1867 
d/Dec. 3, 1913 


Tena Smith Ritter 
b/Oct. 4, 1869 
d/Apr. 6, 1951 


Winford’s paternal great grandparents: 


Lewis Davis Sarah Ann Sowers Davis 
b/Jan. 16, 1825 b/Feb. 19, 1827 
d/Nov. 23, 1880 d/Apr. 12, 1912 


Lewis and Sarah Ann Sowers Davis had 15 children: Elizabeth Caroline, 1847-1937; 
Hannah Jane, 1848-1905; John Andrew, 1850-1850; Joseph W., 1851-1851; Philena, 1852- 
1885; John Asbury, 1853-1928; Isaac Newton, 1858-1941; Charles A., 1860-1925; Alice 
Elnora, 1862-1863; Mary Emma, 1864-1894; Edwin, 1866-1939; Irvin, 1866-1944; Nellie, 
1869-1886; William, 1871-1947; and Andrew Brenton “A.B.,” 1855-1918. 


Our Family History: Griffith and McClish 


Griffith 


Isabelle’s parents: 


Harlow “Harley” Louis Griffith 
b/Dec. 12, 1872 
d/Dec. 4, 1948 


Nettie Samantha “Mantie” McClish 
b/Aug. 7, 1877 
d/June 11, 1938 


Isabelle’s paternal grandparents, 
~ Benjamin & Julia Griffith (front row); 
' back row — Lee, Maude & Harlow 


| Benjamin Franklin “B.F.” Griffith 
b/May 16, 1846 
d/Dec. 12/14, 1925 


Julia Ann Carpenter 
b/Apr. 28, 1850 
d/Mar. 15, 1934 


Julia and B.F. had pancakes every morning for breakfast with sausage. They put the 
grease on top of the pancakes for extra flavor instead of maple sugar. 


Isabelle's Paternal Great-Grandparents 
John & Jemima Griffith and Their Children 
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Nancy G. & I iram Oberlin 


Our Family History: Griffith and McClish 


McClish 


Isabelle’s maternal grandparents: 


Royal Artemus McClish 
b/Aug. 7, 1852 
d/May 9, 1928 


Catherine Hannah Kimball 
b/Apr. 28, 1853 
d/Apr. 29, 1933 


R.A. wanted Catherine to move to the little house 
next to Circle Cemetery where he was caretaker. 
She didn't want to “drink water from the graves." 
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+ Howard 
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Photos of Isabelle Griffith Davis 
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Isabelle Griffith Davis 
Grandma’s Recipes 


Originally Compiled by Margaret Ann Davis Hobson 
(Reprinted and formatted from the original 2001 publication) 


Dedication: 

This recipe book is dedicated to Mom on her 90" birthday, August 20, 2001. | wish to thank those family members 
who contributed to this little book (and recognize not everyone is comfortable with this form of expression, but that 
doesn't diminish their love) and apologize in advance for any errors and omissions that may occur. 


| hope this captures some of Mom’s personality so that generations from now will know a little about her long after we 
are all gone. And, | hope they stand a little taller and strive a little harder knowing they come from such good genes. 


Margaret Ann Davis Hobson 


Grandma’s birthday party — the great 
grandkids blew out her candles causing 
her to break out in a belly laugh. 
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fy Mother’s Hands 
You can see hands reflect her personality. They are beautiful, strong, sensitive, unadorned, well-kept, soft, adept, and 
productive. The skin is thinner than when she was young and the finger tips have been needle-pricked to test sugar levels, 
but they are still active and vibrant. Thinning skin testifies that these hands have been busy and useful for many years and 
needle pricks on the fingertips are reminders of her management of her diabetes, yet her hands are still strong and 
productive. 

* God gave her two hands—the right for giving and the left for receiving. The right hand is stronger. Opening jars with tight- 
fitting lids can be a challenge, but when the middle finger gets pointed at you, you know just how strong she is. And when the 
hand takes off a shoe, you know you have gone too far! 

* Mom’s hands are always clean and she keeps the house clean. Even with four children to pick up after, the house was 
always tidy, and | was never embarrassed to bring friends home unannounced. And talk about openness . . . knocking at the 
door wasn’t required, everyone just came on in. 

* Mom’s nails, like her, are short, well rounded and smooth—free from roughness. No nail polish is applied to beautify them, 
but hand lotion often to keep them soft. 

* Mom's hands taught us by example. All four children were gathered around her when she cooked. Dick stood beside her, 
Ruth was on a chair and Bob and Margaret sat on the counter as she stirred. That was during an “easier” time. Prior to that, 
Mom held Margaret on one hip and stirred with the other hand! 

¢ When anew grandchild came, Mom was always there to lend a helping hand. She made sure the baby was properly cared 
for and gave lessons in infant care. She also made sure the new mother rested and cared for the rest of the family, husbands 
included. 

* Mother’s hands are always busy but she doesn’t “wring” her hands with worry nor does she “twiddle” her thumbs in an 
unproductive way. They sport thimbles for nursery rhymes like “Here comes Jack, Here comes Jill.” They can play “Cat's in 
the Cradle” with another person and a length of string. And they can play card games at the kitchen table. 

* Mom's hands turn many pages in a day’s time. They hold up the Fort Wayne and Auburn daily, the Hamilton weekly and the 
Steuben-Republican bi-weekly papers. In addition, there are magazine subscriptions that have been coming to the house for 
so many years some of the names have changed. And there is always a book close to her favorite chair. 

¢ When we girls were children, our hair was wrapped around her fingers to make “turd” curls (Bob’s elegant name for them). 
Stripes of old rags and large bobby pins held them in place until dry. When we became teenagers, she used her deft hands 
to fashion stylish French rolls for our hair. 

* Mom’s hands create nutritious meals from “scratch” and preserve fruits and vegetables that cannot be wasted. At age 90, 
she is still preserving fruits and vegetables. Dad said she always did like to “play house.” 

¢ During the evening hours, Mom’s hands are busy doing crossword puzzles that help to keep her mind so sharp. She can 
remember people, faces, and facts from 90 years ago as if it were only yesterday. And yesterday’s items are not forgotten 
either! 
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Mom’s hands reflect her artistic abilities. The crochet dresses and doilies, knit sweaters, capes, coats, baby outfits, and 
beautiful afghans for loved-ones. They sew dresses, nightgowns, suit jackets, and curtains. They embroider stunning quilts 
and pillowcases that will be treasured forever. 

Mom's hands do many things that take time and effort to show her love. They make oodles of noodles for special occasions 
such as Christmas, family gatherings, or just because. They make the most flaky pie crusts and delicate biscuits and 
delicious bread. The always are able to pull together this and that at a moments notice to put out a delicious “spread” for 
unexpected company. 

My Mother’s hands wisely kept a tight reign on the pocketbook as she manages the family finances but gives freely thrown 
kisses and hugs. She often went without things for herself to buy things for us. She always had a tender touch and was a 
tender touch for those she loved. 

Mother's hands lovingly cared for Dad to the end so he could stay at home. 

While | was receiving chemotherapy, | visualized those who loved me cruising through my veins on motorcycles equipped 
with laser beams for headlights that zapped the cancer cells and yelling, “Got him.” When | told Mom about it, she expressed 
discomfort about riding on a motorcycle and asked if she couldn't just drive her car instead! So, from that time on, | saw Mom 
in her big old Buick loaded with her contemporaries and that always made me smile. The obviously were very effective, too. 
Mom is content with her life and her contributions to society. She knows that being a good mother is an important job. Her 
generous, strong strength of spirit is passed down to all of us. We are so blessed to be able to call her “Mother” and there 
was never a mother more loved. 


Mom’s Wisdom 


Mom always knew when enough was enough and never thought having an excess of things was good—leave some room for 
“wants.” Wanting became the building blocks for a good work ethic. 

Get a good education and keep your mind active. 

Don't ask God “Why me?” Think, “Why not me?” 

Find some time to be alone. You owe it to yourself and to your family. 
When you leave a room, turn out the light. 

Fresh bedding from the clothes line smells best. 

Value old things. 

A little bit of a good chocolate is better than a lot of not-so-good chocolate. 
There’s no place like home. 

Unkind thoughts are best left unsaid. 

Home preserved fruits and vegetables are best. 

Be a good hostess. 

Keep neat closets and drawers. 

Size and strength are different. 


¢ Kindergarten friends are best. 
¢ Mom always sensed what we did not say. 


Mom s Thoughts on Raising Children 
Busy children don’t have time to get into trouble. 

* If you get in some trouble at school, you'll get in a lot more at home. 

¢ Imagination is more important than the toy. The best toys are household items. 

¢ When you say no, mean no. Don't be afraid to say no. 

¢ Don't do everything for your children. 

¢ — |t’s not good for children to have too much. 

* Don't shield your children from work. 

¢ Wash your hands before you eat. 

* East what you put on your plate. If an adult puts too much on a child’s plate, the child is not obligated to eat all of it; only if the 
child puts it on the plate. 

* Don’t snack close to mealtimes. 

¢ Try it, you might like it. 

¢ An old hat, purse and high heels can transform a child. 

¢ Achild’s art is a masterpiece. 

* Develop the love of reading. 

¢ | make the rules. It’s my house. 

* Sing the ABC song when washing your hands—that’s how long it should take. 

¢ Wait to swim after eating. 

* Having the child select the switch from the pussy willow tree is punishment equal to that provided by the switch. 

¢ Pick up after yourself. 

¢ Babies rest better in their beds. 

* When children are the most unlovable is when they need love the most. 

¢ Let children know you are proud of their accomplishments. 

¢ Giving children life is an act; loving them is a process. 


sade s Philosophy of Life 

The simple things in life mean the most. 
¢ A good hearty laugh is a good thing. 
¢ Life is not fair. That's just the way it is. 
¢ Life doesn’t owe you a thing. 
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Don’t waste time talking on the phone. 

An afternoon nap will give you more than enough energy to make up for lost time. 
Don’t gossip. 

Spouses and other family members are “welcome” to their own political opinions. 
One of life’s greatest pleasures is fresh food from the garden. 

Keep what you have, it will come back in style someday. 

Value is a job well-done. Any job. 

Don't be afraid to try. Or you don’t know until you try. 

What is “work” is in your attitude. 

People are about as happy as they make up their minds to be. 

Happiness comes from within. 

Money doesn’t buy happiness. 

You can learn more from listening than talking. 

Don't go looking for trouble. 

Self-pity isn’t tolerated 

Keep a stiff upper lip. 

Cook nutritious well-balance meals from scratch. 

Avoid alcohol and drugs. 

Enjoy people for who they are and not what they have. 

Signs from “the management” posted in the bathroom can save sanity. 

Don’t make mountains out of molehills. 

Respect the dignity of every person. 

It’s good that we are all not alike and don’t like the same things. 

Treasure what you have. 

Make saving a part of every day. 

Be care what you pray for—you might get it. 

Don’t take life so seriously that you forget to live and appreciate each and every day. 
Live beneath your income. 

Hips were made to hold kids on while you do other things. 

When you retire, you can choose to go to bed late and sleep late in the morning. 
Eat when you're hungry, not by clock. 

Make the best of any situation. 

Love is, after all, a gift of oneself. 

Make your siblings your friends. They will be with you a long time. 
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You gave us life, but more importantly, you gave us love. 
It's not by coincidence that family and friends have given Mom several angels for presents in the last few years; she certainly 
has looked out of all of us in so many ways. 


Household Hints 


Store bars of soap unwrapped to prolong their life. 

Stains will come out of clothes if dampened with peroxide and placed on the grass to dry. 

Butter ears of corn with a crust of bread. 

Keep a magnet in your sewing basket to pick up dropped needles or pins in hard-to-find places. 

Put some tissue paper torn into shreds in the bottom of the cookie jar. This allows the air to pass through, keeping the 
cookies crisp and good. For filled cookies, place them in layers separated by waxed paper in an air tight container. 

For cane-bottomed chairs that have sagged over the years, make them tight again by washing them with hot water and letting 
them dry in the open air on a hot day upside-down. 

When cooking bacon, dip it in flour and fry as usual. The flour gives it more body and makes a beautiful crust. 

Buy good tools and take care of them. 

Buy a good meat thermometer and use it. 

Toast nuts and grains on a cookie sheet in a 350 oven for about 5-10 minutes to boost the flavor of dishes calling for these 
ingredients. 

When you open a new can of powdered cleanser, just open one hole. The can will last longer. 

Dilute dish soap. You will use less. 

Cut steel wool soap pads in half before using; they’ll go twice as far. 

When cooking anything that grows above the ground, start it in hot water. Start anything that grows under the ground in cold 
water. 

Save the cardboard cylinders from paper towels to hold detachable cords and spare extension cords. Label the tube and 
you'll never lose them. 

Save the waxed paper bag cereals comes in. Shake it out and use it for heating rolls and bread in the microwave, as a 
shaker bag for coating chicken, to store vegetables, to wrap sandwiches, et. 

Use cupcake papers in a muffin pan as handy containers for one-person-sized leftovers. Fill papers in the pan and then 
freeze. Put them together in a freezer bag and use when needed. Good way to make vegetable soup, too. 

To make a drawer slide more smoothly and quietly, rub both sides and the underside with soap. 

To stop a hinge from squeaking, wedge moist soap between the frame and hinge and work the door back and forth; also rub 
soap directly into the hinge. 

To loosen a stiff door lock, lubricate the key by rubbing it with the soap. 

To loosen a tight ring, rub soap over the finger, hold it under cold water, and remove it. 

Rub a saw with soap like Dad did. It will go through any wood faster. 
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To lubricate a stubborn zipper, rub soap on both sides while closed; then unzip it, and rub soap over the opened teeth. 
Needles and dressmaker pins will go through difficult material if stuck in a cake of soap first. 

Plants will stay watered when you are away if you put several cords of string connecting a container of water to the soil. If 
needed, cover with a plastic bag. 

Dents in hard wood floors can be repaired by placing a damp towel over the dents and heating with an iron! It brings it back 
up. 

Using % cup ammonia in a quart of water makes the best window cleaner with an old lint-free rag. 


ings That Amaze Us 

The way that Mom could slice rolled up noodles at 90 miles an hour. | was always afraid she would cut the nails offer her left 
hand. She never did. 

lf we were good, Mom would read a chapter or two out of a book to us in the evening. (We didn’t have a TV.) What's 
amazing is that we actually got a few books to read to us on that system. 

| have the best Mom ever. 

Yes the food was always GREAT! There were fun things to do. Buta visit is always a warm welcome and unconditional 
LOVE. This special gift is spread around equally to all who visit her. AMAZING! 

She is one amazing woman! A true Matriarch. | think all of us want to be exactly like her possessing her quiet strength and 
inner dignity. The beauty she possesses shines through in everything she does. 

Mother, the person who gave me life and molded me into who | am. The person who gave me a foundation to build upon and 
the willpower to overcome the obstacles of life. The person who was always there for my brothers and sister. 

The person who taught me that you have to work for what you want. Hard work is okay. Don’t expect something for nothing. 
In order to go to Boy Scout Camp, | had to spade the garden. | hated to spade the garden. It seemed to be too big a job. | 
did not get it all spaded by the time to go to camp. Therefore, | did not get to go to camp. A big lesson learned. 

The best cook in the world, bar none, who can make leftovers into a great meal. The person who taught me it is better to 
listen. To be alone is okay, you don’t need a crowd to be happy. 

Love you Mom! 


| Remember 


Grandma liked to play cards and board games with the grandkids, but she wouldn't play with a cheater. CHEATERS couldn't 
play. Grandma bent this rule when it came to her own Solitaire games; either that, or she suddenly remembered rules 
previously unshared! 

Grandma made me sit on a chair when | was three—I was bad. The first thing | asked her when she let me get up was “Do 
you still love me?” She hugged me and said “Yes, | do!” | still ask her to this day. Her answer is the same. 

| heard so many interesting STORIES in their house. | liked to re-tell them to my friends. Grandpa’s stories usually had to be 
“cleaned up” but | could always re-tell Grandma’s word for word. 
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Every summer, like clock-work, | got the greatest gift of all—spending time with Grandma and Grandpa at the lake. At first it 
was just one week at a time but soon it stretched into two whole weeks. Oh, you got to do a lot of neat things like swimming, 
going for an ice cream cone, sleeping in the high bed, but the best part of being at Grandma’s was just being there. Sitting 
quietly if you wanted, talking when the mood struck, reading a book, watching the afternoon stories with her, and playing 
marathon bouts of Spite & Malice with well-worn playing cards. 

Whenever | picture Grandma in my mind, she is sitting at the kitchen table, a cup of coffee by her hand, maybe the cross 
word puzzle from the newspaper, but always a game of solitaire running. The cards are so worn and used the waxy, shiny 
finish has been worn off. 

Grandma loves to play cards. Solitaire by herself, Spite & Malice with a grandchild or Gin Rummy with the grandchildren. 
One summer, | can remember playing rummy with Grandma and Tommy. He likes to be called Tom now, but he will always 
be Tommy to me. Tommy was dealing. He was taking a long time at it too fiddling with the cards under the kitchen table. He 
finally had the cards dealt and passed them out. Grandma picked up her hand, a huge grin crossed her face and she laid 
them face up laughing until tears came to her eyes. Tommy had rigged the hands but had given the “good” hand away! 
Grandma got it! | think that was the last time Tommy tried his hand at cheating at Gin Rummy. 

Round eggs. Round eggs were always my breakfast of choice at Grandma's. The small round skillet, the ancient egg 
poacher set with Grandma at the helm always made the perfect round eggs. She would place the eggs on toast (or better yet 
toast made from homemade bread) that had been neatly cut into nine square pieced by loving hands. | still have a fondness 
for round eggs. | purchased an automatic egg poacher one year; it wasn't the same and the eggs were “triangular” in shape 
of all things! | soon got rid of it. Next, | tried a regular egg poaching pan and cups (round this time) for the stove. It comes 
close but still something is missing. | think the missing ingredient is Grandma and her hands at the helm. 

Grandma’s kitchen table. | love that table. It is large enough for a lot of family to sit around and eat and talk and tall enough 
for little ones to fit under and play a make believe game or two. A great place for Chris and Vicki to play “Bonnie and Clyde.” 


complaining. 

Reminders to pick up your wet swim suite and wet towel from the floor of the little bathroom. 

The value of silence—knowing when to speak and when to keep your own council. 

My fondest remembrance of Grandma comes from 4-H and is tied to the kitchen. That particular year in 4-H, the foods 
division | was in was required to make muffins. Because my mother knew the best teacher in the world was her mother, | was 
making my muffins in Grandma’s kitchen. During the course of my making muffins, I'd managed to get nearly perfect white 
handprints on both of my rear cheeks of my dark blue velour outfit. | remember the laughter that came from Grandma when 
she walked into her kitchen that day. Now, | am sure that during my struggle to make muffins in her perfectly arranged and 
very clean kitchen that I’d managed to make a pretty good mess of things, but all Grandma saw was the handprints on my 
rear and laughed so hard she had to sit down and wipe the tears from her eyes. | can’t make muffins to this day without 
hearing her laughter. 
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Like others, | remember waiting the hour to swim, the finger wagged and a time the shoe being threatened. Although | don’t 
remember the shoe ever being applied, I’ve always thought that the threat of it was enough, at least it was for me and maybe 
that was Grandma’s intention. 

| remember being amazed how one Sunday we'd be up for a visit and Grandma would just be starting an afghan and the next 
Sunday the afghan would be almost half done if not more plus there might be a row of canned goods or noodles or some 
other “little” project done in the kitchen on the side. 

| also remember sitting down at the kitchen table to supper which was “a little something thrown together.” It's amazing what 
she can produce from that wonderful refrigerator in 15 minutes or less. 

And that refrigerator! Covered with magnets and other little items that may not have a useful purpose, but | bet I’m not the 
only one to have spent more than five minutes looking at them and Grandma can pretty much tell you where/when/or who 
gave each one of them to her. Like the nutshell butterfly magnets? 

That’s another amazing thing about Grandma. She can produce things from a closet in like-new condition typically with the 
original box and receipt. Five years ago when | moved into my first apartment with a washer dryer hookup, | got Grandma's 
old dryer. | also got the original receipt from Sear’s, dated three years before | was born along with the owner's manual. | 
can’t find the owner’s manual for the stove | bought four months ago! 
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Mom’s Recipes 


“Mom’s Recipes” is an oxymoron and cooking was definitely an art, not a science, with 
Mom. Mom usually didn’t use or need a recipe since she has them memorized and 
because she went by eyesight based upon the number she wanted to feed or the size of 
pan she was going to use! She didn’t even measure most ingredients, especially the 
bread and noodles, and went by feel — using her hands instead of cups. She knew that if 
the humidity was high, it would take more flour. It is sometimes difficult to get estimates 
of amounts for these recipes. When asked how much flour to use, her response was 
frequently, “Use enough.” The ingredients, too, sometimes varied according to what she 
had on hand. “Use what you ~~ SSS ee as ey 
have,” was a part of her lifestyle. 
We remember one Christmas she made a dessert from leftover 
Halloween candy. It was delicious. She melted Milk Ways in it 
and it was sort of a pudding. If a recipe calls for milk, Mom 
always kept whole milk on hand. And if it says butter, it means 
oleo (whatever is the cheapest) or butter-flavored Crisco. Mom 
would also use chicken fat in some recipes in place of 
shortening. | suspect the “secret ingredient” in each of these 
recipes is the love she put into them. 
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Appetizers 


These appetizers would be placed on the table for nibbling while Mom finished up the dinner. It is amazing 
that we didn’t fill up entirely on them, but always saved room for the dinner. There often was fresh, peeled 
shrimp with a horseradish and ketchup sauce. Dad especially liked this one. If Roquefort isn’t available, use 


two jars of Roka. Although the label will say “Worcestershire” the family always pronounced it 
Worchestershire.” 


Cheese Roll 

1 jar Old English 

1 jar Roka Blue (Kraft) 

2 pkgs Philadelphia cream cheese with chives 
¥% triangle Roquefort 

2 T. mayonnaise 

Worcestershire sauce (to taste) 

Horseradish (to taste) 


Winford “Winnie” Hayward Davis 


Mix everything together and form into a ball. 
Roll in nuts and store in refrigerator. 


Winnie and Bob 


Crab Dip 

8 oz. cream cheese 

YC. sour cream 

4 crab legs or imitation crab legs 
1 T. onion 

garlic salt (to taste) 

4-5 drips Worcestershire 


Grandpa Davis was 
always carting 
something around in 
his John Deere and 
trailer. He did like to 
ride on that mower — 
boys and their toys! 
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Swedish Nuts 


We couldn’t have a Christmas or wedding reception without these nuts. Mom says you can use any nuts. 


1 C. pecans, whole 1 %C. peanuts 1 C. sugar 2 egg whites %2 C. oleo 
dash salt 


Toast nuts in a slow oven 325° until brown stirring often. Beat egg whites until stiff peaks form. Fold in sugar and salt. 
Fold in nuts. Melt butter in a jelly roll pan and spread nut mixture on top. Bake 325° for 30 minutes. Stir every 10 
minutes until no butter remains and nuts are brown. Cool on wax paper. Store in a tight container. 


= ang ay «19 a9 
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1964 Family Christmas picture at the house 1979 Christmas dinner at Hamilton Lake — 
in Ashley (left to right): Maynard, Dick Brad, Diane, Jo Lynn, Eric, Tommy, Pat, 
holding Bill, Wylene, Pat, Bob holding Bill, Chris 


Chris, Ruth holding Greg, Grandma Maude, 
Isabelle hold Cheryl, Margaret, Al, and Kim 
holding Vicki’s hand. 
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Biscuits, Bread, and Noodles 


Biscuits 


Mom didn’t always use a bowl to stir up biscuits; she often placed the flour down on the cupboard and made 
“a well” for the rest of the ingredients and combined them gently with her hands. If she uses a bowl, she 
would take a thin 3-tined fork to combine the ingredients. She uses this biscuit recipe for strawberry 
shortcake, too—just add a little more sugar to the recipe. Her father and grandfather Griffith like chicken and 
biscuits with gravy for Sunday dinner. Julia and Mantie would let the chicken cook while they were in church, 
make the gravy, and then pour it over the biscuits in a large bowl to serve it. 


2 C. flour 17T.sugar 11. baking powder Y, C. shortening 2/3 C. milk 


Work dry ingredients with a fork until fine. Pour milk and stir until just moistened. Flour cupboard and push down 
dough with hands until they are as thick as you want. Cut out and place on ungreased cookie sheet to bake. Bake 12- 


15 minutes at 400°. 


Harley Griffith Mantie Griffith B.F. Griffith Julia Carpenter 


26 


White Bread 


Mom said this bread recipe originally was Grandma Maude’s recipe and came from Dorothy Howard. Mom 
thinks kneading dough is a great way to release tension. Her bread was high and light and makes wonderful 
toast! She also uses this to make cinnamon rolls by melting oleo with brown sugar and pecans and placing 
the mixture in the bottom of a cake pan. The shortening in this recipe is also given as a “hunk of oleo the size 
of a small egg.” That’s probably right! 


1 C. milk 1 C. water 7 C. bread flour 1T. shortening 2 pkg. yeast 1/3 C. sugar 
1 tsp. salt 


Scald 1 C. milk and add 1 C. cold water and 1 T. shortening. When milk is cooled 
enough, add: 2 packages of yeast dissolved in 1 C. lukewarm water that has 1/3 C. 
sugar and 1 tsp. salt in it. Add bread flour to knead, about 7 cup. It will take more flour 
if humidity is high. Let rise until double and knead down once. Let rise again and make 
into rolls or 3 loaves. Bake at 350° for about 30 minutes or until done—the loaves 
should sound hollow when tapped. 


Maude Griffith 
(Harley Griffith’s second wife) 


b/Nov. 13, 1883 
m/Harley Griffith Nov. 13, 1939 


d/Feb. 8, 1966 


sk 


From left to right: Ruth holding Margaret, Larry Griffith, Grandma Maude, Dick, Bob, 
Grandpa Harley, and Isabelle. 
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Homemade Noodles 


We all marvel at how Mom is able to cut these noodles so quickly and move her fingers just ahead of the knife 
blade! Mom would let them dry on the table in the kitchen or the one in the garage. (Dad always complained 
about “those Griffith women” who would store things “just outside the kitchen door” in the garage. He’s 
right. We do!) These noodles were regularly a part of our Christmas present and always a part of family 
celebrations. The noodles were sometimes combined with chicken (cook a whole chicken in a pot with some 
water until done and pick the meat off the bones) but were always served with mashed potatoes. Mom is 
known to have peeled up to 10# of potatoes for a family gathering! She mashes the potatoes and adds milk, 
salt, and a big chunk of oleo. Real comfort food! 


1 egg, beaten All the flour | can hold in 1-hand (about 1 C.) %2 tsp. Salt 


Put the flour in a bow and make a “well” for the egg and salt. Stir with a fork until flour is worked in. Let set % day or 
overnight in garage. Put flour down on cupboard and roll just as thin as you can. Lift and turn. Roll from center out. 
Put on table to dry until no longer sticky. Turn and let dry again. When still pliable, roll up and cut into thin strips. Let 
dry again to store or use immediately. Makes 2 batches to cook. If yolks aren't real yellow, add some yellow food 
coloring or when cooking. 


Grandma’s busy in the kitchen. ’Il bet Grandma made Chicken & Noodles. 


Cookies 


Filled Cookies 


Everyone loved Mom’s filled cookies and they were often given as birthday gifts or sent on vacations to be 
enjoyed and as a reminder that Mom was with us. Mom originally rolled these out and placed the filling as a 
sandwich between two of them, but later on discovered they were lighter if “rolled out” between her nimble 
fingers. The recipe originally called for Crisco or lard or chicken fat and said it would make 36 filled cookies. 


Recipe | 

Grandma Ritter’s Sugar Cookies Raisin Filling 
1 % C. sugar Y%2 box seedless raisins 
1% C. lard 2 T. tapioca 

%2 C. Crisco 1 tsp. vinegar 

2 eggs 2 T. sugar 

7 T. milk Dash salt 

2 tsp. cream of tarter 

1 tsp. soda 

some salt 

4% C. flour 


Mix sugar and shortening together beating mixture to cream together. Add 
eggs and beat some more. Add cream of tarter, soda and salt. Stir in flour 
alternately with milk and chill until ready to use (best done the night before). 

To make the Raisin Filling: soak raisins covered with water in a pan overnight. 
Bring to a boil and add the rest of the filling ingredients. Cool mixture and use 
to fill cookies. To fill cookies: pick up some dough using floured fingers, shape, 
place dough on cookie sheet. Place heaping spoon of filling in middle and top 
with another cookie and seal edges. Sprinkle some sugar on top and bake at 


350°. 


Tena Smith Ritter 
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Perry Ritter 


Perry and Tena had three daughters: 
Elta, who married Boyd Davis; Loie, who died at age 
three; and Zama, who married Tom Ditmer. 


Tena, Zama, and Elta 


Recipe Il 

Grandma Ritter’s Sugar Cookies 

4C. flour, sifted 3 tsp. baking powder 

% C. shortening 2 C. brown sugar, packed 
2 eggs 1 tsp. vanilla 

1 C. milk 1 tsp. soda 

Some salt 


Sift flour and baking powder together. Combine ingredients 
as most cookies. May add raisins or dates or nuts. Chill in 
refrigerator and drop by teaspoon-full on greased cookie 
sheet. Bake in 375° oven for 10 to 13 minutes. 


ipiehe ln kel 
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Tena Ritter and Zama 
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Wedding Ring Cookies 


Mom makes these for weddings. She also made wedding cakes and bells and Dad did the “piping” —said it 
was just like using a caulking gun. 


2 sticks soft butter 

2 C. sifted flour 

1 C. nuts 

1 tsp. vanilla 

4 heaping T. powdered sugar 


Mix and make small balls. Press with fork. Bake for 15 
minutes at 350°. When partly cool, roll in powdered 
sugar. Makes about 100. 


Zama’s Unbaked Cookies 


2 C. sugar 

Y C. milk 

4 T. cocoa 

1 stick oleo 

3 C. quick oatmeal 
% C. nuts 

% C. peanut butter 
1 T. vanilla 


Winnie’s Aunt Zama Ritter Ditmer 


Bring sugar, milk, cocoa, and oleo to a boil. 
Cool. Add rest of ingredients and drop on 


Zama Ritter Ditmer 
waxed paper and eat. 


b/Oct. 22, 1901 
m/Talmadge “Tom” Ditmer, Sept. 10, 1925 
d/Aug. 8, 1981 
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Desserts: Pies, Cakes, and Ice Cream 


Pie Crust 

Mom’s pie crust was so flaky. She didn’t “handle” the dough much. Stir just enough to moisten the 
ingredients and be sure to let it rest before rolling out. Vicki says, “| know what the secret weapon is, too. It 
her rolling pin covered with one of Dad’s (Dick’s) old socks on it. It can’t possibly be duplicated.” 


3 
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3 C. flour—add all at once 1 C. lard or 1 1/3 C. butter-flavored Crisco Y2 C. boiling water 
1 tsp. baking powder Salt 


Blend water and shortening until creamy with a fork. Combine with rest of ingredients. Stir just until it leaves the sides 
of the bowl. Let rest in refrigerator until cool before rolling out (about 1 hour or better yet overnight). Makes 3 bottom 
crusts or 2 tops and 2 bottoms. Cut a design in the top crust before placing on the fruit to help prevent the pie from 
overflowing and sprinkle with white sugar before baking. 


Peach Pie 

Mom’s favorite was Peach Pie. She would make this pie from canned peaches during the year and fresh 
peaches in August. She didn’t like to clean the oven spills, so didn’t overfill the pie. Her recipes may call for 
“butter” but she always uses margarine (oleo) and thought the cheapest kind did as well as any other. 


4C. fresh peaches (about 5) 
1 T. lemon Juice 

7/8 to 1 C. sugar 

% C. tapioca 

2 tsp. cinnamon 

1 T. butter 


Peel peaches and sprinkle with a little lemon juice. Combine with rest of ingredients and let stand 15 minutes. Fill 
unbaked pie crust and bake 400° for 45 minutes or until crust is golden brown and juice bubbles burst slowly. 
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Blueberry Pie 


Kim has a fond memory about Grandma's Blueberry Pie. When she was young, Kim remembers Grandma 
making a Blueberry Pie for dinner. While moving the pie from the counter to the table, Grandma's pie slipped 
out of the pie plate and landed in the trash can right on top of fabric pieces Grandma had thrown out earlier 
that day. Grandma laughed to the point of tears, fished the pie off the fabric pieces, and served to family. | 
can see Grandma doing this, and | can hear her laughter. 


3 C. blueberries 1 C. sugar 3 T. tapioca 1 T. vinegar or lemon juice 1 T. oleo 
Put berries in a bowl and sprinkle with vinegar or lemon juice. Combine with sugar and tapioca and let set 15 minutes. 


Put in piecrust and dot with oleo. Top with piecrust, sprinkle a little sugar on top for decoration and bake at 400° for 45 
minutes or until juices bubble and burst slowly and crust is golden. 


Two Blueberry Pies — the pretty lattice pie baked by Kim and the other by me. 


Custard Pie 
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This was a favorite of several family members. Vicki has gone to some scientific experiments with the 
“quiver” or “jiggle” part of the recipe. She says, “I don’t know how long a jiggle is so I’ve had to go with a 
complicated practice to get it to turn out right otherwise it boils and separates: 375° for 15 minutes, 30 
minutes at 350° checking every 15 minutes and reducing to 325° for 15 minutes more to get to the jiggle 
stage. I’m sure Grandma doesn’t have to do that, but | do or else it will boil. 


4 eggs 

% C. sugar 

2 % C-—3C. milk, depending upon the size of pie pan 
vanilla 

dash salt 

nutmeg 


Beat the eggs and sugar until well blended. Add the milk, vanilla, 
and salt. Pour into unbaked pie crust and sprinkle 

a little nutmeg on top. Bake 400° for 10 minutes, then at 

350° for 40 minutes. Don't let the pie boil in the oven as it 

will become watery. Shake it and if it quivers a little, it is 

done. Test it with a knife inserted in center of pie. If it comes out 
clean, it’s done. It will finish cooking and thicken up as it sets. 


Kim and Emily made this Custard Pie. 
According to Kim, they made sure the pie had 

the correct jiggle before taking it from the 
oven. Grandma and Vicki would be proud. 
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Pecan Pie 
Dad liked Pecan Pie. 


4 eggs 

1 C. sugar 

1 C. karo 

4 T. margarine, melted 
1 C. nuts 

Some vanilla 

3-4 T. water 


Winnie Davis — Christmas 1977 or there about 


Beat eggs until blended but not too much. Add remaining 
ingredients. Pour into unbaked piecrust. 
Bake 400° for 10 minutes, then 350° for 40 minutes. 


Strawberry Pie 
This Strawberry Pie is like the one from Azar’s. 
Delicious! 


Prepare crust and bake 450° for 10-12 minutes. Cool. 


Line baked pie crust with 3 C. fresh strawberries. Set 
aside. 


In a saucepan, simmer 1 C. strawberries, % C. water for 3-4 minutes. Combine 3 T. cornstarch with 1 C. sugar and 
add to fruit in saucepan. Stir constantly until thick and clear. Add 1 tsp. lemon juice. Cool. Pour over berries in crust. 
Chill. 


Carrot Cake with Cream Cheese Frosting 


This cake has a lot of ingredients, but it is worth the effort! 


Cake 

% C. vegetable oil 3 oz. flaked coconut 

% C. butter 1 % tsp. light corn syrup 
2 C. sugar 8 oz. drained pineapple 
3 eggs %2 tsp. salt 

4C. grated carrots 2 C. flour 

2 % tsp. soda % C buttermilk 

2 tsp. cinnamon 1 C. chopped nuts 


1 % C. golden raisins 


Cream oil, butter, and sugar together. Add eggs, carrots, soda, cinnamon, raisins, coconut, corn syrup, and salt. 
Alternately add flour and buttermilk, then add the nuts. Bake 350° for 55 minutes in a 13x9x2” pan. 


Cream Cheese Frosting 
8 oz. cream cheese 

1 tsp. vanilla 

%2 C. butter 

1 lb. confectioner’s sugar 


For frosting, blend cream cheese, butter, and vanilla. Add sugar and beat until smooth. Put on cool cake. 


oF 


38 


Chocolate Pound Cake 


This cake stores well and stays moist for several days. 


1 bar German sweet chocolate 
1 C. margarine 

2 C. sugar 

4 eggs 

2 tsp. vanilla 

1 C. buttermilk 

3 C. flour 

% tsp. soda 

1 tsp. salt 


Partially melt chocolate over hot water. Remove and stir 
until melted. Cool. Cream shortening and sugar, add 
eggs, vanilla, and buttermilk. Sift dry ingredients and 
add to mixture. Mix well. Blend in chocolate. 

Pour into greased, floured tube pan. Bake at 300° for 90 
minutes. Remove cake from pan while hot and place in 
cake safe until cool. No icing required. 


Grandma Isabelle at Dick's house in 
Rives Junction, Ml 
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Mantie’s White Cake 
Here is a recipe that Mantie Griffith (Isabelle’s mother) and Grandma Ritter used. It’s wonderful in a layer cake 
with a lemon pudding or lemon curd in between the layers. 


3 eggs, separated 2 C. sugar 1 C. shortening 2 tsp. baking powder 
1 % tsp. vanilla Salt 3 C. flour 1 C. milk 


Beat the whites of 3 eggs until stiff; set aside. Cream the shortening and sugar until very light and fluffy. In a separate 
bowl, combine the dry ingredients and aerate or sift (Mom never had a sifter). Combine milk and vanilla. Add the dry 
ingredients alternately with the milk to the creamed mixture. Fold into the egg whites last and bake at 350° for 25-30 
minutes. 


Mantie holding Dick 
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Marjorie’s Red Devil Cake 


This was Aunt Marjorie’s Waldorf Astoria Red Cake, but she didn’t put in the red food coloring (1/4 cup). This 
dense cake was one of Dad’s favorites. Mom would put this frosting between the chocolate layers and store it 
in the refrigerator to keep it cold. Delicious! Sometimes she would put “mocha frosting” on her chocolate 
cake. She says to “beat the crap out of it” after combining 1 stick oleo, 1 box powdered sugar, 1/3 C. cocoa, a 
pinch of salt, and thinning it with cold (and ever present) coffee to desired consistency. She’s right too. You 
do have to “beat the crap” out of it to get it to the right consistency. 


Cake 

% C. cocoa 1C. boiling water 1 “tsp. soda 2 eggs separated Y2 C. shortening 
2 C. sugar 2 %C. flour 2 tsp. salt 2 tsp. baking powder 1 C. sour milk 

1 tsp. vanilla 


Add boiling water to cocoa and stir until think. Cool then add soda and 
stir until thick. Beat egg whites until stiff. Sift flour, salt, and baking 
powder together and set aside. Cream shortening and sugar together 
and add egg yolks. Add milk alternately with flour mixture. Fold in stiff 
beaten egg whites and vanilla. Bake 350° for 30-40 minutes. 

Makes 3 layers. 


Coconut Frosting 

3 egg yolks 1 C. Milnot or evaporated milk 
1 C. sugar 1 stick margarine 

1 1/3 C. coconut 1 tsp. vanilla 


Cook the yolks, milk, sugar and margarine for 12 minutes. 
Add the coconut and vanilla and spread on cake. Marjorie “Marge” Davis Delucenay 
Winnie’s younger sister 

b/Jan. 11, 1916 

m/Carl Delucenay, Aug. 20, 1935 

d/Oct. 29, 1986 
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Raisin Cake with Caramel Frosting 


Mom said Grandma McClish always had a raisin cake sitting on the shelf at her home in Hudson when she 
visited. Although she never got the recipe, this one is similar. 


Cake 
1 package raisins 3 C. water 1 C. lard 1 tsp. nutmeg 2 C. sugar 
1 tsp. cinnamon 1 tsp. salt 1 tsp. soda 2 T. baking powder 4+ C. flour 


Cook 1 package of raisins in 2 C. water. Add 1 C. water and set aside to cool. When cool, cream lard and sugar then 
add spices, baking powder and soda. To this mixture, alternately adding the raisins and flour beating well after each 
addition. Bake at 350° until done. 


Caramel Frosting 
1 C. brown sugar 2 T. butter Ya C. milk powdered sugar 


Put sugar, butter, and milk together in a pan and bring to a boil. Add enough powdered sugar to thicken and spread 
on cake. 


Spicy Applesauce Cake 


This recipe was originally Grandma Elta Davis’s. 


1 C. hot applesauce %2 C. butter 1% C. flour % C. sugar 
1 tsp. cinnamon ‘2 tsp. cloves 1 tsp. soda 1 C. raisins 
1 egg Nuts, if desired 


Heat applesauce in a large pan. Add butter. Sift flour, sugar, cinnamon, cloves, and soda. Mix into applesauce with 
egg. Mix well. Pour into 8” baking pan and bake at 350° for 25-30 minutes. 
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Sour Cream Coffee Cake 
Filling 

1% C. walnuts 

Ys C. Sugar 

Y2 C. brown sugar 

2 tsp. cinnamon 

1/3 C. butter, melted 


Batter 

2 C. flour 

1 tsp. baking soda 

1 tsp. baking powder 
Y%2 tsp. salt 

¥% C. margarine 

1 C. sugar 

2 eggs 

1 tsp. vanilla 

1 C. sour cream 


Glaze 

1 C. powdered sugar 
1% T. milk 

Y% tsp. vanilla 


For Filling: Mix walnuts, sugars, cinnamon and butter to make filling; set aside. 


For Batter: Sift together flour, baking soda, baking powder, and salt. Cream butter and add sugar, eggs, and vanilla. 
Then alternate adding dry ingredients and sour cream. Grease a 10” Bundt pan. Fill with ¥, the batter. Sprinkle 2/3 
of filling over batter. Add remaining batter then top with remaining filling. Bake at 350° for 45 minutes. Cool slightly 
and remove from pan. 


For Glaze: Mix ingredients and drizzle over cake. Serves 12. 
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Zama’s Cake for Two 


Aunt Zama didn’t make large cakes since only she and Uncle Tom were there to eat a cake. So, here is her 
recipe for a small cake. 


4 T. butter 

1 egg 

% C. sugar 

Y% C. milk 

1% C. flour 

2 tsp. baking powder 
% tsp. salt 

%2 tsp. vanilla 


Combine and bake at 350° until done. 


Aunt Zama and Uncle Tom Ditmer 
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Ice Cream 


The Fourth of July celebration usually brought out the crank-type ice cream freezer. Everyone (Bob would 
say almost everyone!) would take turns at the crank until his or her arm got tired. Mom would throw and old 
quilt over the top of the freezer at the end. There would be toppings available, but most of us liked it plain. 
This ice cream, custard really, is nice because the egg yolks are cooked. Prepare the base ahead of time and 
store it in the refrigerator until ready to make the ice cream and it will set up faster. 


Ice Cream Custard 
12 eggs, beaten until thick 3 C. sugar 3 T. flour 
3 T. cornstarch 1 quart whole milk 1 T. vanilla 


Mix ingredients except vanilla and cook until consistency of custard. Cool. Add vanilla. Pour into freezer can and add 
more whole milk or half-half to fill can % full. Crank and freeze. 
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Salads 

Cucumber and Onions or “Sour Belly” 

1 small onion, thinly sliced 1 large cucumber, thinly sliced 2 T. salt 2 T. sour cream 
% C. vinegar Y% C. sugar 1 T. dill Y2 tsp. pepper 


Peel and slice cucumber and onion very thin. Soak in salt water. Drain and rinse and place in salad bowl. Combine 
sour cream, vinegar, sugar, dill, and pepper. Pour over cucumbers and onions. Chill overnight in refrigerator. 
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Layered Memorial Day Salad 


Mom made this recipe several years on Memorial Day. The name stuck. 


1$ Layer 2°? Layer 3° Layer 
1 box lemon Jello 2 C. whipped cream 1 C. reserved pineapple juice 
1 box lime Jello 8 oz. cream cheese 1 T. lemon juice 
1 can crushed pineapple, drained, juice reserved % C. Sugar 
2 T. flour 
2 egg yolks 


For the first layer, mix jello according to directions, and add pineapple. Let set. Combine whipped cream and 
softened cream cheese and spread over first layer. Cook third layer ingredients until thick. Cool well and spread over 
second layer. Sprinkle with nuts or grated cheese. 
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3 Bean Salad 

Mom uses this dressing on several salads and would use a variety of vegetables such as chickpeas, baby 
corn on the cob, cut corn, or peas. If the onions are strong, Mom cooks them in a little oil to make them more 
mellow. 


Salad Ingredients 
1 can green beans 1 can yellow beans 1 can green lima beans 1 can red kidney beans 
Y2 green pepper, sliced 1 medium onion, thinly sliced 


Dressing 
% C. sugar 2 tsp. celery seed 1 tsp. salt 1/3 C. salad oil Y2 tsp. pepper 


2/3 C. vinegar 


Mix together and let stand at least 3 hours, better yet let stand overnight. 


50s mee i 7 
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Wilted Lettuce or Dandelion Greens 
The Davis family liked wilted lettuce. The Griffith family liked the sour cream dressing on fresh leaf lettuce. Try both 
and see which set of genes is more predominant in you! 


S slices bacon, shredded and cooked, reserve some of bacon grease but not all 
1 egg Ys C. minced onion 2 T. sugar %2 tsp. salt 1/3 C. vinegar 2 T. water 


Cook until thick and pour over lettuce or dandelion greens. If freezing greens, cook them first until water is no longer 
brown, cool in cold water and freeze adding dressing later. 


Sour Cream Lettuce Dressing 
Mix equal parts sugar and vinegar with some salt and pepper. Thin with sour cream and pour over fresh lettuce leaves 
just before serving. 
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Main Dishes 


Stuffed Cabbage Rolls 

We love these cabbage rolls with mashed potatoes. Mom would make a large batch of these and we found 
they were even better warmed-up! Mom would use about % ground beef and % ground sausage (not Italian) in 
the recipe to give it even more flavor. 


12 large cabbage leaves 1 % |b. ground beef 2 tsp. salt 

‘a tsp. pepper 1 C. cooked rice 1 small onion, chopped 
1 egg 2 tsp. poultry seasoning or thyme 2 T. oil 

16 oz. tomato sauce 1 T. brown sugar Ys C. water 


Cover cabbage leaves with boiling water and let stand for 5 minutes or until limp; drain. Combine ground beef through 
poultry seasoning/thyme. Place equal portions of meat mixture in center of each leaf and fold sides of each leaf over 
meat. Roll up and fasten with toothpicks. Brown cabbage rolls in hot oil in a very large skillet. Combine tomato 
sauce, brown sugar, and water and pour over cabbage rolls. Simmer covered 1 hour basting occasionally. Makes 6 
servings. 


Beef Roast 

Mom would order a large tenderloin roast or rib roast at the meat market for Christmas or Thanksgiving. 
Sometimes the rib roast was boned and sometimes not. (The bones make a great soup.) The meat market 
has its own seasoning available, but here is the way Mom did it. Rub garlic powder, salt, and pepper over 
meat. (Maybe thyme also.) Bake at 300° for 15 minutes per pound (rare). Let stand 20 minutes before 
cutting for the meat to absorb the juices. 
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Pot Roast 


Mom cooked this roast in her Dutch oven with a trivet in the bottom to keep the meat from burning. She said 
ao can use any kind of meat and add other vegetables such as cabbage. Can also use tomato juice for the 
iquid. 


2 Ibs. round steak, stewing beef, or rump roast 3 onions 6 carrots 
2 ribs celery 3to10 potatoes 2T. tapioca 
2 C. water 


Dust meat with flour and brown on top of stove. Layer meat and vegetables in Dutch oven, add water, tapioca, salt, 
and pepper. Seal with a tight-fitting lid and cook about 3-4 hours on top of stove or in the oven at 300°. 


Spaghetti and Meatballs 

Mom learned (probably from Aunt Marge or Sally or Janet) to hard boil 2 eggs in the sauce while it is cooking, 
then peel and return to the sauce to remove some of the “bite” of the tomatoes. You may need 2 eggs in the 
meatballs to bind them together. And, you can substitute ground sausage for part of the hamburger to give it 
extra Zip. 


2 cans tomato paste 1 qt. water 1 tsp. oregano 6 leaves sweet basil 
1% tsp. sugar 1 large onion 2 cloves garlic 1 T. vinegar 
salt, pepper, and garlic salt to taste 


Lightly brown onion and garlic cloves in olive oil. Add remaining ingredients. Simmer 3-4 hours. 


Meatballs 
1 Ib. hamburger Y2 C. bread crumbs %2 C. grated cheese (Romano) 1 tsp. oregano 


1 egg garlic and salt to taste 
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Stuffing/Dressing 


We always had oyster dressing and plain dressing at holidays. The oyster dressing was always in an oblong 
glass dish with curved handles at the top. Dad never could remember which pan had the “goobers” in it and 
always had to be reminded. The quantities varied according to the size of the bird to be stuffed and the 
number of people expected. The liquid can be milk, beef juice, bouillon cubes, or oyster juice. The amount of 
oysters varied according to the price. “Add 2 cups if not to expensive. More if cheaper.” 


onion, diced celery, diced eggs_ white bread liquid oysters 
Dry out the bread first and tear into pieces. Saute onions in a little juice and add them and celery to the bread and 


enough liquid to hold it together. Divide the mixture and put oysters in one-half. Bake inside the bird or in separate 
dishes. 


Meet the fans of Oyster “Goober” Dressing: Dick, Isabelle, Winnie, Al, and Bob 
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Miscellaneous 


Apple Butter 

12-14 apples 

1 C. apple juice or cider 
1 C. sugar 

1 tsp. cinnamon 

Y%2 tsp. cloves 

%2 tsp. allspice 


Peel, core, and slice the apples. Put in crock pot and cover with apple juice/cider. Cook on low for 10-18 hours. Put 
through sieve to measure out by pints. To each pint add: 1C. sugar, 1 tsp. cinnamon, % tsp. cloves, and % tsp. 
allspice. Stir well and put back in crock pot on high for 6-8 hours. Add % C. sauterne wine for the last hour. Put in 
pint jars and seal. 


Cat Food Sandwich 


We had a white cat, named “Tom” with black marking on the top of his head and at the tip of his tail when we 
were kids. He liked canned cat food. It was quite smelly and we always kept it covered in the refrigerator. 
One day Bob, when he was about 10, came home from school and headed for the refrigerator for a snack. He 
decided to make a sandwich out of Mom’s ground-up roast. “Two pieces of homemade bread and a generous 
heap of Mom’s sandwich spread would tide me over until supper.” The first bite revealed his mistake. After 
spitting in the wastebasket, he was able to express his true thoughts. “Who put cat food in that container?” 
He now laments he should have put the bowl of cat food back in the refrigerator, found something else to eat 
and not told anyone what had just happened. But he was a kid. 
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Now, years later, the sometimes answer to “What’s for supper?” is “How about a cat food sandwich?” He 
says he always smells anything that looks like ground-up sandwich spread. This only happened once, but 
once was enough! 


Puss-in-Boots Cat Food, 2 pieces of bread. 
Make sandwich as usual. Taste. Spit. 


This photo of Uncle Bob with a cat was in 
Grandpa Winnie's collection of 35 mm slides. 
| have no idea if this is the same cat 
mentioned above, but Grandpa had this 
photo along with a two others in which the 
white cat appeared. | like to think it's the 
same Cat. 
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Chili Sauce 
We liked this chili sauce on top of beef roast. It’s also good mixed into meat loaf. 


1 peck tomatoes (about 36) 
1 qt. onions (about 12) 

1 bunch celery 

3 green peppers 


Scald tomatoes and peel. Cook 15 minutes. Drain off juice. Chop rest of ingredients. Add the following and simmer 


90 minutes: % T. cloves, 1 T. mustard, 2 cinnamon sticks tied in a bag, 2 pounds of brown sugar, % C. salt, and 1 qt. 
vinegar. Remove bag of spices and seal in jars. 


Aunt Zama’s Chili Sauce 


36 ripe tomatoes 12 sour apples, chopped 8 onions, chopped fine 
3 % C. sugar Y2 C. salt 4 C. vinegar 
1 tsp. cinnamon 1 tsp. cloves 1 tsp. allspice 


1 tsp. pepper 

Boil 3 hours or longer until thick. Seal in sterilized jars. 

Sweet Pickles 

Everyone liked Mom’s sweet pickles, and it would delight her to tell how easy they were to make. 
Cheapest dills you can buy — % gallon 3 C. sugar 1 C. vinegar 


Boil sugar and vinegar until clear and pour over drained dill pickles. 


Hummingbird Feeder Mixture 
The birds and squirrels were always well-fed at the Davis house. 
%C.sugar 1C. water 


Boil 2-3 minutes until sugar is dissolved. Red coloring not necessary. 
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Christmas at Hamilton Lake 
From left to right: Aunt Margaret, Aunt Zama, Grandma Isabelle, Dad 
(Dick), and Tommy, with Jo Lynn and Eric on the floor. 
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Sandwich Spread 


Mom would put pepper relish into beef roast that she put through a meat grinder along with some mayonnaise 
to make a sandwich spread. This was one of Eric’s favorites, and Mom made a batch for him to take to 
college. 


Pepper Relish 
24 peppers 12 onions 3C. sugar 3 T. mustard seed 
1 qt. vinegar 4 T. salt 


Grind peppers and onions. Add enough water to prevent drying out and scald 5 minutes and drain liquid. Add 
remaining ingredients and cook for 15 minutes. Process in jars. 


Eric swimming and Eric 
at his graduation open 
house. My, how time 
flies. 
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Additional Family Recipes 
Elta Ritter Davis and the Delucenay Family 


Aunt Margaret and Cousins Janet and Sally shared the recipes in this section. Determining family 
connections and relationships can be confusing. If | have this right, Cousin Sally Buxton and Cousin 
Janet Militello are my first cousins once removed —1C1R. 

Yes, | had to Google to figure that out. 
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Elta’s Soft Ginger Bread Cake 
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Elta and Marjorie 


Marjorie, Elta, Winnie, Zama, 
and Carl 
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Elta’s Walnut-Banana Pie 


Bake pie shell & cool. 

Cream together % cup butter or margarine, % cup confectioner’s sugar. Add 2 eggs — one at a time & beat 3 minutes 
after each is added. Add % tsp. vanilla. Slice 2 bananas & sprinkle with lemon juice. Have ready % cup chopped 
walnut meats. Arrange layer of sliced bananas in shell & cover with % filling. Repeat with second layer of bananas, 
filling & top with walnut meats. Chill 2-3 hours & serve. 


Elta, Zama, Boyd, Dick, 
and Winnie at the 
house in Ashley 


Elta’s Spiced Peaches and Elta’s Five Cup Salad 
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Tena, Sally, and Elta in 1936 
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Tena & Zama’s Barbeque Pork Chops 


6 thick loin or rib chops 

1 large onion, chopped 

1 large green pepper, chopped 
2 T. brown sugar 

2 T. lemon juice 

1 T. Worcestershire sauce 
1 tsp. chili powder 

Y%2 tsp. salt 

Y% tsp. prepared mustard 

1 C. water 

1 — 80z. tomato sauce 


Trim all but a thin layer of fat from chops. Heat large frying pan; 
brown chops well on both sides. Remove from pan. 

Saute onions and green pepper in drippings for about 10 minutes or 
until tender, drain off any fat. Add brown sugar, lemon juice, 
Worcestershire sauce, chili powder, salt, mustard and water. Mix. 
Arrange chops in a single layer in the pan. Pour tomato sauce 
around chops. Cover pan. Simmer 45-60 min. or until chops are 


tender. 


Tena Ritter in her flower garden. 


Tena & Zama’s Sandwich Filling 
1 # Big bologna (or chicken or ham) 

Y, # sharp cheddar cheese 

% C. prepared mustard 

1/3 C. mayonnaise 

1 T. minced onion 

2 T. pickle relish 

12 Buns 


Wrap in foil. 
Bake in 300° oven about 25 minutes. 


1976 photo of Marjorie, Aunt Zama, and Carl 
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Tena Ritter’s Applesauce Drop Cookies 


%2 C. shortening 1 C. sugar 1 egg 1% C. sifted flour 
¥%2 tsp. baking powder 1 tsp. soda 1 tsp. salt 1 tsp. cinnamon 
% tsp. nutmeg Y%2 C. seedless raisins 1 C. rolled oats Y2 C. nut meats 


1 C. applesauce 


In a mixing bowl, cream shortening and sugar. Add egg. In a separate bowl, sift together dry ingredients and then add 
Oats, raisins and nuts. Add flour mixture to creamed mixture alternately with applesauce. Drop by spoonful on 
greased baking sheet. Bake 375° about 15 minutes. 


Tena Ritter in front of her house 


Marge’s Sugar Cookies 
This recipe probably came from Tena Ritter. 


Marjorie Davis Delucaney 


| love this picture of Marjorie. | think she 
looks like a Hollywood star from the 
1930s. What do you think? 


65 


66 


WweITTEN BYU. 
ae Marsoeie, PAUIS 
DEOACE NIGY 


2 aah 
¢ Fae: Lees yey frien peg ix 


i beta aut, ok Vin the SPT De 8 Prrbl +. 
Lo / 7 

/ pee Batted he Tri 

= 

a = Ps pile ae Pe 

Fd os a > 4 otto 


ha a: / rhe. = teas —— 


Dey wae bier A vee ae! 


She Vy J57t ae YS —IS reed 


Carl and Marjorie visiting Winnie & 
Isabelle at Hamilton Lake. 


Christmas 1957 at the 
Delucenay home 
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Marge’s Spicy Pumpkin Cake 


Marge’s Cranberry Salad 
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Coconut (Crustless) Pie 


natn 4 C. margarine 


1 C. sugar 

2 eggs 

1 C. milk 

Y% C. self-rising flour 

% tsp. vanilla 

1 (3 %0z) can flaked coconut 


___- Cream butter & sugar. Add eggs one at a time & beat. Add milk and 
~ flour. Mix well. Add other ingredients. Mix. Pour into lightly greased 
_ 9 inch pie pan and bake 350° for 50 minutes or until firm. 


Sally Ann on a dock 


Paul and Janet Militello 
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Marge’s Lemon Pie 
9-inch pie shell 

1% C. sugar 

7 T. cornstarch 

dash salt 

1% C. water 

3 beaten egg yolks 

1 tsp. grated lemon peel 
2 T. butter 

Y%2 C. lemon juice 


Bake pie shell at 350° for 12-15 minutes. In pan, combine sugar, cornstarch, and salt. Stir in the water, bring to 
boiling over medium heat and cook stirring constantly until thick, about 5 minutes. Remove from heat, stir small 
amount of mixture into egg yolks, then return to hot mixture. Bring to boil and cook 1 minute, stirring constantly. 


Remove pan from the heat, and add lemon peel and 
butter. Slowly stir in /% C. lemon juice. Cool to filling to 
lukewarm and stir often to prevent a film from coating 
the lemon filling. Pour into pie shell. For the meringue, 
beat 3 egg whites and 1 tsp. lemon juice to stiff peaks, 
add 6 T. sugar 


Marjorie playing softball at 
Margaret & Al Hobson’s home 


Marge’s Cherry Supreme 


Isabelle, Sally, and 
Winnie in 1936 
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Marge’s Coconut Kisses 
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Marge’s Pineapple Bake 


Family Pictures: 
Winnie, Isabelle, Marge, Carl, and Their Children 


Elta, Winnie and Isabelle, and Carl and Marge with Boyd’s siblings 
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Janet, Ruth, Sally, and Dick 


Sally, Carl, Marge, Isabelle, 
Dick, and Winnie 
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Sally, Janet, Bob, Dick, and 
Ruth at Penn Park 


Bob, Sally, and Margaret 


UG 


78 


Margaret and 
Sally and Janet 
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Recipes From Grandma Isabelle's Recipe Binder and Recipe Box 


Grandma and Grandpa in Florida 


Baked Noodles & Ground Beef 
1 lb. ground beef 

3 medium onions 

1 bunch celery 

1 large can tomatoes 

%, box medium noodles, cooked 

1 green pepper 

Bread crumbs, buttered 

salt & pepper 


Chop celery, onions, and green pepper. Fry till golden brown. 
Add ground beef and cook until redness is gone. Add tomatoes with a 
little sugar and cooked noodles. 


Put in a baking dish, cover, and bake in a slow oven for 1 hour. Then, 
cover with buttered breadcrumbs and bake 15 minutes longer, leaving lid 
off to brown. 
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Chicken Herbed Rice Casserole 


Bill found this recipe in Grandma Isabelle's recipe box. | thought it sounded pretty good, so | decided to 
include it. Since | couldn't get the photo of her recipe card bigger for the book, I've also written it out. 


81 


82 


Grandma Isabelle's Brothers 


Eugene Artemus Griffith: b/Oct. 14, 1903; d/Apr. 14, 1980 
Don Griffith: b/May 9, 1917; m/Mary Jane Hanes, May 1935; 
d/Mar. 13, 2005 

Walter Griffith (half brother) 


Isabelle and 
Don 


Eugene Griffith Don Griffith 


Eugene with Isabelle on a pony 


Mary Jane's Pancakes 


2 C. flour 1 tsp. baking powder, heaping 


salt 1 tsp. baking soda, heaping 
2 C. milk 1 tsp. sugar 
2 eggs 1T. vegetable oil 
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Mary Jane and Don in Grandma Isabelle’s kitchen 
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Photos of Grandma Isabelle with some of the grandchildren 


Photos of Grandma Isabelle with some of the great-grandchildren 
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Winford “Winnie” Hayward Davis 


Winnie — Carpenter, Cake Decorator, and Builder Extraordinaire 
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Winnie’s 79" Birthday 
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Winnie’s 84" Birthday 


_ * Expert Clock Maker 
_ * Geese Chaser : 
_ * Politically opinionated 
cS and now... 
ey * Sign Designer 


Isabelle and Winnie & Their Children 


Richard Louis Davis Ruth Ellen Davis Robert Gene Davis Margaret Ann Davis 
According to Margaret, “Mom named the 3R's and refused to pick one out for her. 
Dad picked Margaret.” 
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Years later, they still look good 


First Cousins — The Early Years 
Kim, Cheryl, Bill, Greg, Vicki, Chris, Susie, Diane, Eric, Jeff, Brad, Jo Lynn, and Tom 
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Richard “Dick” Louis Davis and Family 

b/Mar. 27, 1937 

m/Wylene Farrington, Dec. 15, 1957 (divorced 1979) — 4 children: Kim Rena, William Michael, Vicki Lynn, and 
Thomas Alan 

m/Jeannette Warner, July 23, 1982 —3 step children: Jim Williams, Steve Williams, and Robin (Williams) 
Talaka 
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Dick’s Recipes 


Dick’s Fried Round Steak 

Dad likes to cook, and he’s a good cook. The only problem (and | just have to say this) is he makes a 
complete mess of the kitchen when he cooks. He’s not fond of cleaning up the kitchen after he cooks, but the 
trade-off works because he will serve you something yummy. | asked him to write out his recipe for fried 
round steak when | visited him and Jeannette in Brownsville, Texas in March 2013. Here’s Dad’s recipe. 


Dad’s fried round steak and pan 
gravy. My favorite! Dad, want some 
now please. 
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Potato Soup 


There is a difference of opinion in our 
family about what goes into potato soup. 
The recipe below is Dad’s. Kim adds 
chopped onion after the bacon has 
crisped and chopped broccoli just before 
the potatoes are done cooking. She also 
adds shredded cheese into 

the soup at the end. I’m more of a purist — 
the soup base has just bacon and 
potatoes, no additional vegetables. You 
decide which one you like the best. The 
amount of bacon/potatoes used depends 
upon how many you are serving. 


Bacon 

Potatoes, peeled and sliced 

Water to cover sliced potatoes Christmas at Dad’s in Rives Junction, Ml 

Eggs & flour for the rivals 

Milk or half-half to thin & lighten soup Almost all of Dad’s and Jeannette’s kids appear in the 
Cheese, grated picture. Robin and Tim’s family are missing the fun with 
Onions, chopped Santa. 


Chop bacon (at least % Ib.) and sauté in your soup pan until crispy. Remove bacon from the pan (or not) and remove 
about half of the bacon grease. Saute shredded carrots and maybe some celery in the bacon grease remaining in the 
pan. (If there is an excessive amount of dark brown schmutz in the bottom of your soup pot, you might want to remove 
all of the bacon grease—reserving half—and wash pan before continuing. | do this because | don’t want “brown” 
looking potato soup.) Add peeled and sliced potatoes to your soup pot. Add water to just cover the potatoes and cook 
about 8 minutes. While potatoes are cooking, make rivals and drop small to medium size rival pieces into boiling 
soup. Cook the rivals about 10 minutes. After potatoes are tender and rivals are cooked through, lighten and thin the 
soup some with milk. To make the rivals, combine 1 C. flour for every egg. Mix with a fork to combine a shaggy 


looking dough. Drop small to medium sized rival pieces into your soup. Rivals take about 10-15 minutes to cook 
depending upon size. Add the bacon back in if you took the bacon out. Serve with shredded cheese and chopped 
onion. 


He’s 77 and trying out his new hunting 
stand. What can we say? Hunting has 
always been one of his passions. 
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Beach-Bar Tomato Soup 


Jeannette got this recipe from a restaurant in Jackson, MI. It is extremely 
good. Don’t even think about the fat content when you make this soup. 
Just make it and enjoy! You can easily adjust the quantities listed below if 
you don’t want to make the entire recipe. You can also substitute milk for 
the half and half. But, why would you want to? 


32 0z. can tomato soup 11 0z. cream cheese, softened 
32 oz. Italian stewed tomatoes 1 qt. half and half 
Garlic powder, to taste Black pepper 
Y2 stick butter Mozzarella cheese 
_ Croutons 


In a soup pot, blend softened cream cheese with tomato soup. Mix well to 
remove any cream cheese lumps. Blend in the stewed tomatoes. You can puree 
the stewed tomatoes if you like or just chop up the larger pieces. Add half and 
half and butter. Season the soup with garlic powder and pepper to your taste. 
Cook soup until hot. Do not let the soup boil. Serve with mozzarella cheese and croutons. 


Dad and 
Jeannette in 
Brownsville, TX 
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Kim Rena Davis 
b/July 5, 1958 
m/Richard Grover, Aug. 12, 1981 (divorced 1998) — 5 children: 
— Emily Rena Grover, b/July 12,1982 
— Richard Ryan, Grover, b/Mar. 7, 1984; m/Ericka Flores Aug. 8, 2011 — 2 
Children: Xzavier Ryan Grover, b/Feb. 17, 2011 and Summer Grace Grover, 
b/June 13, 2013 
— Amanda Rae Grover Bishop, b/Feb. 15, 1986; m/David Rascoe, June 6, 2011 
1 child: Bishop Bobbie Louis Rascoe, b/Apr. 25, 2013 
— Kelly Rose, b/Feb. 20, 1988; in a relationship with Vang Vang — 2 children 
Sophia Ka Lee Vang, b/Sept. 17, 2011 
Sebastian Ciaj Tsua Vang, b/Aug. 23, 2013 
— Randall Robert, b/Mar. 30, 1991; m/McKenna Phillips, Feb. 9, 2011 


Kim’s Lasagna 
When the kids were growing up | would let them have whatever 
@ they wanted to eat on their birthday, and this is what they 

~ would choose. Make sure to place the noodles in cold 
water after you drain them to stop the cooking — one never 
wants to eat over cooked pasta. 


1 pkg of Lasagna noodles 1# Ground chuck 

1# Italian sausage 1 large Onion- diced 

2 gloves garlic- minced 1 quart spaghetti sauce—not Ragu 

1 to 2 t. Italian seasoning Salt & Pepper to taste 

A pinch of cinnamon 1 pkg frozen spinach-thawed & squeezed 
16 oz sour cream 16 oz. ricotta/small curd cottage cheese 

1 C. grated parmesan cheese 1 medium onion chopped 

At least 16 oz of shredded Mozzarella cheese 


Cook lasagna noodles until almost done, about 8 minutes. The noodles will finish cooking in the oven; drain and 
shock in cold water. Brown meat, onion and garlic — then drain off most of the grease. Add spaghetti sauce and 
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seasoning. Simmer over low heat for 15 to 30 minutes. In a bowl, add spinach, ricotta, sour cream, onion and 
Parmesan cheese. Mix together. In a lasagna pan ladle a small amount of sauce in bottom. Add a layer of noodles 
— overlapping (I like noodles so | use 5 or 6 per layer). Add another layer of meat sauce, a layer of the spinach, a 
layer of mozzarella. Then repeat ending with sauce. Bake for 1 hour at 350. Take out of oven and top with 
remaining cheese the last 30 minutes — return to oven to finish baking. Rest for 10 to 15 minutes before serving. 
This step is important — don’t be in a hurry. 
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Kim’s Meatballs 


1 lb. ground chuck 1 lb. sausage/sweet Italian sausage 
1 C. unseasoned breadcrumbs %C. Parmesan cheese 

%2 C. milk %2 C. beef broth 

Y2 C. chopped parsley 3 eggs beaten 

2 T. dry oregano 3 cloves garlic, crushed 

1 tsp. salt 1 tsp. pepper 

Y2 tsp. red pepper flakes Dash nutmeg 


1to1%C. beef broth 


Place ground chuck and sausage in a large bowl and set aside. 


In small bowl, combine breadcrumbs, Parmesan cheese, 
oregano, garlic, salt, pepper, red pepper flakes, and nutmeg. 


en * z jecbtase Spon hs 
Combine beaten eggs, milk, and beef broth. 
Add to breadcrumb mixture and stir to combine. 4 4 


Add breadcrumb mixture to meat mixture and gently combine 


eee 


using two forks to fold-stir mixture together. Avoid combining with Kim was the Benton 

your hands. The more you handle-compact the meat mixture the Harbor Bud Princess at 

tougher your meatballs will be. the Blossom Time Festival 
and Parade. 


Using a cookie scoop, portion the meatballs out. Place meatballs 
in a Jelly-roll baking pan. Pour 1 to 1% C. beef broth into the 
bottom of the baking pan. 


Bake meatballs for 25 minutes at 450°. Make a homemade 
marinara sauce and use some of the pan drippings in your sauce. 
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Spaghetti and Bacon Cassarole 


| am not sure where Great Grandma Farrington first got this recipe. | 
think it was her mothers. Growing up it was a staple in our house. 
Aunt Vicki, Uncle Bill and | still make it. | use the stewed tomatoes 
that | can in the fall — | think they taste best. | make sure that the 
tomatoes are in small pieces- Randy hates large pieces. 


Y |b. spaghetti cooked al dente, drained 
1 large onion chopped 

At least 8 oz. shredded cheddar cheese 
% to 1 Ib. bacon 

1 quart of stewed tomatoes 

Salt and pepper 


In a 13 x 9 can pan cook the bacon in a 350° oven for 20 minutes or until 
cooked. Take the bacon out of the pan and break into small pieces, leaving 
the bacon grease for a later use. In a bowl combine the rest of the ingredients 
together and add dripping from bacon. Toss to incorporate the bacon grease. 
Place the bacon on top and bake at 350 for 30 minutes or until cheese is 
melted and bacon is crisp. 


This is a 1958 picture of Dad (Dick) in his Navy uniform with 
Kim. They are in in Grandma Beatrice Farrington’s kitchen. 
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Pork Roast and Sauerkraut 


Growing up we would have this in the winter served with mashed potatoes as the side. All of us would puta 
dollop of butter on the potatoes then top with sauerkraut. | have changed the recipe by substituting beer for 
the water. Randy really likes this. Note: | make my own sauerkraut but you can use the bagged stuff from 
the store. 


3 # Pork Roast 2 cloves garlic 
2 medium onions- sliced thin 1 quart plus Sauerkraut 
1 to 2 cans beer 


Dust roast with flour and brown on all sides over medium high heat in a Dutch oven. Take meat out and 

de-glaze with beer. Put roast back in pan and add the rest of the ingredients until roast until it is almost covered. 
Bake at 350° for 3 to 4 hours. Check the pan about every couple of hours to make sure there is enough liquid in the 
pan. 


| Kim in Grandma Isabelle’s 
kitchen 
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Kim’s Beef Stew 

| started making this recipe when | was in high school. | found it in an old Betty Crocker Cookbook that 
Grandma Farrington had given to my mom when she was married. Grandpa would like to take it hunting with 
him because it always tasted better the second day he would say. | think that it was just because it was 
something warm to eat when they would come in from the cold. This recipe doubles nicely. 


1lb. Stew meat (or chuck roast cut into chunks) 2 to 3 large carrots 
2 to 3 stalks celery 2 large onions cut into strips 
2 large cloves garlic 4 cups beef broth 


Water if needed 


Mix the stew meat in a mixture of flour, salt and pepper. Place in a Dutch oven that has melted shortening in it (about 
Ys cup). Brown the meat. Deglaze the pan with the beef broth. Add the rest of the ingredients. Place in a 325° oven 
for 4-5 hours (check this every so often and if it needs more liquid add water). One (1) hour before serving, | dice 2 
potatoes into small pieces and 1 more carrot (I like a few somewhat firm pieces of carrot in the stew) and add to the 
pot. Continue baking. | serve this over Grandma’s biscuits. 


Kim passing her love 
of painting on to her 
grandkids — Xzavier 
and Sophia. 
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Kim and her Red VW. It was a 
great car with a hole in the 
passenger floorboard and the 
heating control stuck in the 
“on” position. 


106 


Grandma Isabelle's Green Beans, Tomatoes & Bacon 
Ys - Y2 pd. bacon, chopped 1-2 lbs. fresh green beans, sniped & broken into pieces 


1-2 pinches sugar 14 oz. diced tomatoes or stewed tomatoes 
Salt to taste 


Fry bacon until crisp. You may need to remove some of the bacon grease. Add chopped green beans, diced or 
stewed tomatoes, sugar, and salt. Cook until green beans are tender. You may need to add a little water as the 
beans cook. 


Another Generation Playing Dress-Up 


Grandma had a clothes hamper in the small bathroom in Grandpa’s workshop that 
was jam packed with really neat clothes for the girls to play dress-up. The tradition 
continues with Kim and her first granddaughter Sophia. 
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Kim’s Family 
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William “Bill” Michael Davis 

b/June 2, 1960 

m/Stephanie Svoboda — 1 child: Heather Lynn Davis May, b/Nov. 16, 1984 (3 children: Hunter, Lexi, Austyn) 
m/Marie Williams — 3 children: Melanie Ann, b/ Nov. 8, 1991; Jordan Gabrielle, b/Mar. 19, 1997; and Tia Marie, 
b/Aug. 6, 2002 


Bill has turned his garage into his man cave - filled with different saws and types of wood for woodworking. 
He’s made jewelry boxes for his girls, cutting boards, end tables, an entertainment center, and picture frames. 
| gave him a picture of an elaborate desk and asked him if he could make it for me. He said “sure honey, | 
think | could do that for you.” Dad made the stained glass panels for the doors. Dads and brothers aren’t 
they great! 


Bill’s Spice Rub 


r Bill doesn’t have his recipe written down. If asked, he just rattles off 
what he puts in it and says approximately this much of this or that. 
Add cumin if you like. How much? However much you want. 
Brothers! This rub is excellent on chicken and pork. I’m not sure if 
he’s tried it on Tri-tip or not. The boy likes to grill! 


1T. black pepper 1 tsp.+ garlic powder, optional 
1tsp.+ onion powder, optional 1 T. chili powder 

*A% 17. oregano 1 -3 T. kosher salt 

3, «63-T. sweet paprika 3 T. brown sugar 


J Combine and rub into meat before grilling. For ribs, wet the ribs and rub into 

- meat. Let meat marinade for 2-3 hours. Bake ribs at 325-350° for 60 — 90 

“&, minutes in a little bit of pineapple juice. Put tinfoil on ribs with holes poked in 
~~ the foil to allow steam to escape. Finish ribs off on grill with Bar-B-Q sauce. 
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Bills Pumpkin Bars 


1 box Pound Cake mix 2 T. melted butter 

3 eggs 4 tsp. Pumpkin Pie spice 
1 can sweetened condensed milk 16 oz. canned pumpkin 
8 oz. cream cheese Chopped pecans 


Preheat oven to 350°. For crust: combine pound cake mix, 1 egg, 2 tsp. pumpkin pie spice and melted butter and mix 
until a crumble texture. Pat into 9x13 inch greased pan. Set aside. For filling: beat cream cheese and eggs. Add 
pumpkin pie spice, 2 eggs, and sweetened condensed milk. Mix well and pour over crust. 

Sprinkle with chopped pecans. Bake 30-35 minutes. 
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Bill’s Spiked Peach Cobbler 


Filling: 
1 stick butter 1% C. sugar 2 T. flour 8 or more ripe peaches, peeled and thinly sliced 
Pinch salt 2 C. brandy 


Preheat oven to 350°. In medium saucepan, melt butter over medium heat. Stir in flour and salt. Mix well. Add 
peaches and brandy. Stir to mix and heat through about 5 minutes to thicken sauce. Pour in greased 9x9 casserole 
dish. Set aside. 


Crust: 
Y2 stick butter Y2 C. sugar 1 C. flour 1 tsp. flour 2 tsp. salt 
1 tsp. baking powder %2 C. milk or peach juice 


Cream butter and sugar. Add flour, baking powder, salt, and milk/juice. Pour over peaches. Sprinkle sugar on top of 
crust. Bake for 60 minutes until golden brown. This is excellent with ice cream. 


It Looks Like There’s a Fishing Story Here 
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Photos of Bill, his Girls & Grandchildren: 
Heather, Melanie, Jordan, Tia, Hunter, Lexi & Austyn 


Vicki Lynn Davis 
b/Jan. 31, 1962 
| opted for four-footed children—Minie and Casper 


That Hamburger Casserole 

We made this recipe a lot growing up. | think Mom 
got it from her mom—Beatrice Roop Farrington. 

| know Kim still makes this casserole and maybe 
Bill and Tom do as well. You can easily adjust the 
amounts here to serve a crowd or to serve 5-6 
people. The amounts below will serve 5-6. 


1 Ib. ground chuck 

1 C. dry elbow macaroni 

1 can Cream of Mushroom soup 

1 small onion, chopped 

1 small can mushrooms stems and pieces, drained 

2 C + shredded cheese (Colby, Cheddar, or a mixture) 
1 toda ziGemilk 


Cook macaroni for 6-7 minutes. Drain and rinse in cold water. Set aside. Brown 
ground chuck and drain. In large mixing bowl, combine cream of mushroom soup 
and 1 C. milk. Add chopped onions, cooked ground beef, mushrooms pieces, 
and cooked elbow macaroni. Add shredded cheese, as much as you want. | like 
cheese so I'd go the full two cups. Add more milk as needed to loosen the 
casserole up. Bake at 350° for 45 minutes to 60 minutes. 
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Vicki’s Favorite Beef Roast Recipe 


1.5 to 3 Ib. chuck roast 

1 can Campbell’s Golden Mushroom soup 

¥%2 C. red wine 

YC. tomato juice 

1 clove garlic, crushed or finely chopped 

8-10 oz. fresh mushrooms, sliced or 2 small cans mushrooms 


Preheat oven to 325°- 350°. Pat chuck roast dry, season with salt and pepper, and brown both sides in 1-3 
tablespoons of vegetable oil or shortening in a Dutch oven. While roast is browning, whisk together the soup, red 
wine, tomato juice, and garlic. Once roast is browned, add mushrooms and pour sauce (this will become your gravy) 
mixture over all. Cover and bake for 2-4 hours or until roast is fork tender. (At the higher temperature about 2-2.5 
hours.) Serve with mashed potatoes. You may want to spoon of some of 

the collected oil/grease off of the gravy before serving. 


Grandma Davis’s Pound Cake 


Grandma gave me this recipe. In a word — excellent!! 


3 sticks unsalted butter 2 C. sugar 
2 C. sifted flour 1 tsp. vanilla 
6 large eggs, room temperature 


Butter and flour a Bundt pan; set aside. Cream room temperature butter for 1 minute; slowly add 
sugar and beat on medium-high speed until mixture is light and fluffy. Add vanilla. Mix in eggs and 
flour alternately, mixing well after each addition. Bake cake at 350° for 50-55 minutes. 


Where one was, 
the other was. 
We danced the 
Fugalhop and 
played Bonnie & 
Clyde under 
Grandma’s 
kitchen table. 


115 


116 


Vicki’s Dark Chocolate Cake 


Y%2 C. Dutch cocoa powder 1 tsp. vanilla Y%2 tsp. almond extract, optional 
1 C. flour % tsp. salt % tsp. soda 
73 C. pure olive oil 1% C. sugar 3 large eggs + 1 egg yolk 


Ys C. finely chopped bittersweet chocolate, optional 


Pre-heat the oven to 325°. Brush 8x2 inch cake pan with olive oil, line with parchment paper, oil parchment and lightly 
dust with flour; set aside. In a small saucepan, boil % C. of water. Sift cocoa powder and stir in 6 - 8 T. boiling water 
and stir until mixture is smooth and glossy. Stir in extract; set aside to cool slightly. In another bowl, mix flour, salt and 
soda; set aside. In a mixing bowl combine eggs, olive oil and sugar. Using the whisk attachment beat mixture on 
medium high 2-3 minutes until thick and lemon colored, scraping down bowl as needed. Reduce speed to low and 
gradually add the warm (not hot) cocoa mixture until well combined. Scrape bowl once. Gradually mix in the flour 
mixture until just combined. Add chopped chocolate. Pour into prepared pan and bake until a few moist crumbs cling 
to a toothpick, about 55-60 minutes. Cool cake on a rack 10 minutes before inverting. Cake keeps best at room 
temperature. Frost with your favorite frosting. 


| was horse crazy from a 
young age. Check out my 
stick horse! 
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Vicki’s Ice Cream Recipe 


%, C. sugar Pinch salt 2 C. heavy cream 
1 C. whole milk 3 egg yolks 1-2 tsp. vanilla 


Combine sugar, salt, cream and milk. Scald over medium high heat until steam begins to rise from the cream/milk 
mixture. In medium size bowl, whisk the egg yolks. Gradually whisk in 1 cup of the hot cream/milk mixture into the egg 
yolks. Whisk this mixture back into the saucepan. Cook custard 3-4 minutes until mixture coats the back of a wooden 
spoon. Do not let the mixture boil. Chill at least 4 hours. Overnight is best. Whisk in vanilla and process the ice 
cream. | use an electric countertop ice cream maker. Makes 1 quart. 


| eventually graduated to | 
the real deal; here’s a 
picture of me on Misty. 
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Pecan or Almond Sandies 


1 C. butter, room temperature 1 C. sugar 1 C. powdered sugar 1C. oil 

2 large eggs 1 tsp. almond extract 1 tsp. vanilla 3 % C. flour 
1 C. wheat flour 1 tsp. soda 1 tsp. cream of tarter 1 tsp. salt 

1 pkg. English toffee bits 2 C. chopped toasted pecans or almonds 


Combine flours, soda, salt, and cream of tarter: set aside. In mixing bowl, cream butter and add sugars mixing until 
light and fluffy. Scrape down sides of the bowl. Slowly add in vegetable oil mixing until combined. Scrape sides and 
bottom of bowl. Mix again. Add eggs and extracts and beat until combined. Slowly add in the flour mixture. Stir in 
toffee bits and pecans or almonds. Shape dough into 1-inch balls. Roll in Sugar and place on parchment lined baking 
sheets. Flatten cookies with fork. Bake for 12-14 minutes in a 350° oven. Cool 1-2 minutes on baking sheets before 
transfers to wire racks to cool completely. Store in an airtight container at room temperature. 
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re Hey cousins! Aren’t we just 
too cute for words? 
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Thomas “Tom” Alan Davis 
b/Mar. 5, 1970 
m/Jill Reichard, July 28, 1990 — 2 children 
Brandon Alan, b/Nov. 22, 1991 
Natalie Nicole, b/Mar. 22, 1995 
m/Olivia Ramos, August 23, 2014 


Tom's always busy and never still. He's an avid NASCAR fan, like 

his older brother, enjoys flea markets, and auctions. He's also our car 
detail man. When he's done with my car, it sparkles inside and out. He 
doesn'teven complain about the doghairin = = = [RRARSSSSSSiRS sess aes 
my car from the "kids." He's great! 


Tom is the appetizer king at family dinners. He always brings several 
appetizers to munch on pre-dinner. The only problem is 

we fill up on his appetizers and then have a hard time eating dinner. 
Here are two favorite appetizers. 


Roll-Ups 

Deli Ham or Turkey slices 

Cream cheese, softened 

Green onions cleaned, about 4-6” 


Spread cream cheese over each ham 
or turkey slice. Roll-up around green 
onion stalks. 
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Chili Dip 

1 can Hormel Chili without beans 
8 oz. cream cheese, softened 
1-2 C. shredded cheddar cheese 


Spray 8x8 pan with vegetable spray or not. 

Spread softened cream cheese in the bottom of the pan. 
Dollop Hormel Chili over cream cheese and carefully spread 
lt around. Sprinkle shredded cheese over the chili. 

Bake at 350° for 10-15 minutes or until cheese is melted 
and the dip is warmed through. Serve with tortilla chips. 


Buttermilk Fried Potatoes 


Idaho potatoes 2-3 C. Buttermilk 
2 C. flour 1-2 tsp. black pepper 
1-2 tsp. salt Canola oil for deep-frying 


Clean potatoes and dry. Peel or don’t peel cleaned potatoes. 

Slice into chips or large fries. Soak potatoes in a bowl filled with the 
buttermilk. Working with a few potato chips or fries at a time, shake 
buttermilk off and lightly dredge/toss into the seasoned flour mixture. 
Deep fry in hot canola oil (350-360°) until golden brown and crunchy 
on the outside. 
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Pan Fried Summer Squash 


Tom’s a good cook, but he’s very modest about it. Get him to cook you a Tri-Tip Roast and ask him to fix 
these veggies for you. Mm, good! Tom gets his Tri-Tip from a meat market in Jackson, MI. | don’t know why 
you really can’t find a seasoned Tri-Tip in Indiana, but you can’t. At least | haven’t found them in my markets 


in Indianapolis. 


Thinly slice yellow summer squash and a sweet onion. 
Saute in butter until cooked. Season with salt and pepper. 


Hey Dad! Let me play! | know how to play : 
i ! , i ? 

this game! What’s the name of this game? Hey, Tom needs some more spaghetti! 

And, maybe a wash cloth. 
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Photos of Tom, Olivia, Brandon, and Natalie 
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Ruth Ellen Davis Sanders and Family 
b/July 8, 1939 
m/Maynard Kent Sanders, Oct. 25, 1958 — 3 children: Cheryl Ann, Gregory Winford, and Diane Kaylene 
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Ruth’s Recipes 


Salad Dressing for Potato or Macaroni Salad 
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Snack — “Dope” 
Bring to boil: 1 C. white sugar, 1 C. corn syrup. Add 1 C. peanut butter. Pour over 1 bag corn chips. 
Spread on a cookie sheet to cool. 


Dry Roasted Peanut Clusters 
Melt in a crock pot: 1 package semi-sweet chocolate chips, 1 package white chocolate chips, 1 cube chocolate 
flavored Almond Bark. Add 1 large Dry Roasted Peanuts. Drop by teaspoon full onto wax paper to cool. 


Margaret, Bob, and Ruth at Greg's wedding 
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Ham Loaf 
This recipe came from Dorothy Phillips. We like this better than meat loaf. Great hit at Eastern Stars meals. 


1% lbs. ground ham 3 eggs beaten %2 |b. sausage Y2 |b. ground beef 
1 tsp. salt 1 tsp. dry mustard 1 C. cracker crumbs1 C. milk 


Mix together like a meat loaf. Put in a large bread pan. Bake at 300° for 2 hours. Baste with the sauce recipe below. 
Baste ham loaf ever 20 minutes. Bring following to a boil to create a basting sauce: 1 %C. brown sugar, % C. water, 
Y%2 C. vinegar. 


Oatmeal Cake 


Pour 1 % C. boiling water over 1 C. Quick oats. Let stand 20 minutes. Mix: 1 stick oleo, 1 C. brown sugar, 1 C. white 
sugar together. Add 2 eggs, 1 tsp. vanilla, 1 1/3 C. flour, 1 tsp. soda, 1 tsp. cinnamon, % tsp. salt. Mix in the oatmeal 
mixture. Pour into cake pan. Bake 40-45 minutes at 350°. Mix topping while cake bakes. Pour over when cake is 
done and return cake to oven and broil frosting until brown. Topping: 1 C. brown sugar, 3 heaping tablespoons flour, 
Y% C. milk, % tsp. vanilla, % stick oleo. Bring to a boil; add 1 C. pecans and/or coconut. 
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Photos of Cheryl, Greg, and Diane 
Cheryl Ann Sanders Westfall, b/Nov.5, 1960; m/Roger Brady Westfall, July 14, 1979 — 3 children 
Brady James Westfall, b/Sept. 6, 1979; m/Christa Walker — 4 children: Brady, Alex, Haley, Logan 
Christina Marie Kaylene Westfall, b/Aug. 14, 1982 — 3 children: Payton Hale, Madix, Rycker 
Amanda Rae Westfall, b/Sept. 21, 1985; m/Matthew Whittacker — 2 children: Jupiter, Willow 
Gregory Winford Sanders, b/Mar. 24, 1963; m/Jamie Wall, — 2 stepsons Kain and Kobin Williams 
Diane Kaylene Sanders, b/Sept. 3, 1966; m/Alan Wayne Northrup, Sept. 17, 1988 — 2 children 
Amber Lynn Northrup, b/Dec. 25, 1989 
Kayla Dawn Northrup, b/Oct. 5, 1992 
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Robert “Bob” Gene Davis and Family 
b/May 20, 1941 
m/Patricia “Pat” Ann Dickinson, Feb. 10, 1962 — Christopher Robert, Jeffery Mathew, Bradley Alan 
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Pat’s Recipes 


Dirt Pie/Cake 
12-14 Oreo cookies 6-8 Vanilla cookies 2, 3 oz. packages instant pudding, any flavor 
3 C. milk (for pudding) 8 oz. cream cheese, softened 4 oz. Cool Whip 


Mix pudding and let set aside. Grind or crumble the cookies and set aside. Add softened cream cheese and Cool 
Whip to the pudding mixture. Put half of the cookie crumbles in a pan, then the pudding mixture and then the rest of 
the cookie crumbles. In a hurry, skip the cream cheese. Cookies grind better in an old-fashioned food grinder. You 
can use 1 box of animal cookies for vanilla cookies. If you really like your family — use cooked pudding. 


Just Like Fresh Corn 


Yue Aha Srech- Cow 
(ey pansruk ta ater wy get bret Se 


ees ported Thea Anger {lx Ae (rae 1d memes 


for AtiLls exéy, ) 
a ~ 


| be Btn ( feuk Pathe Salt Fug —p2 eutitare ) 
BO Cup fresh. tut Lorn (ebont Af Cogs ee | 


A Cups ange ae , 


Cream. [ehe Ancsuccd. fies JS mee o- 


LL ate the Ch 4d tues he Beeaecor—at oa p= 


e 


Jb dite 1 pee Che Able en Cee Leen 


% “ele My i, 


PET et ee ee 


/ 


- 


131 


132 


Pat’s Applesauce Cake 
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Pat’s Spectacular Pineapple Pie 
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Mandarin Orange-Pineapple Cake 


1 yellow cake mix 

% C. oil 

3 eggs 

1 small can mandarin oranges with juice 


Combine cake ingredients. Bake in two 9-inch round pans at 350° 
for 25 minutes. When cool, cut each cake into 2 layers. 
Filling and frost with Icing below. 


Icing 

16 oz. Cool Whip 

1 large package instant vanilla pudding 

1 (16 oz) can crushed pineapple with juice 


Fold together icing ingredients. Ice cake layers and stack. 
This cake tastes best if it sits for 24 hours before serving 
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Photos of Chris, Jeff, and Brad 

Christopher Robert Davis, b/May 14, 1962 — 3 children: Tara Rae, Tricie Ann, Kaitland Lee Norris 
m/Ruby Marie Bushman — 2 children: Tara Rae Davis, b/Dec. 11, 1983 and Tracie Ann Davis, 
b/Nov. 22, 1985 
Kaitland Lee Norris, b/Nov. 25, 1990 

Jeffery Matthew, b/ Feb. 12, 1968 — 2 children 
Stephen Matthew Davis, b/April 1, 1986 
Jordan Leigh Davis, b/Mar. 14, 2000 

Bradley Alan Davis, b/ May 17, 1971; m/Stacy DeGrasse — 2 children: Payton Davis and Carter Davis 
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Margaret Ann Davis Hobson and Family 
b/Jan. 29, 1944 
m/Wilbur Alfred Hobson, June 26, 1962 — 3 children: Susan Marie, Eric Alan, Jo Lynn 
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Margaret’s Recipes 


Scandinavian Cinnamon Rolls 


4 C. unbleached flour 1 pkg. yeast 1 tsp. salt Y% C. very warm water, at least 110 
Ya C. Sugar 3 egg yolks, beaten 1 C. butter 1 C. milk, scalded & cooled 


Place the flour, salt, and sugar in a large bowl. Cut in the butter until the mixture looks like peas and cornmeal. 
Dissolve the yeast in the warm water along with a pinch of sugar and proof until bubbly. Add the yeast to the flour 
mixture along with the cooled milk. Beat well and hard. Knead the dough gently 2-5 minutes. Place it in a greased 
bowl turning to coat the top. Cover the dough with plastic wrap and store the dough in the refrigerator overnight. 


Roll the dough into a large rectangle. Brush it with melted butter and sprinkle with % C. sugar and % tsp. cinnamon. 
Roll the dough up jelly-roll fashion sealing the filling inside, and cut the dough into individual rolls using a thread or a 
serrated knife. Place the rolls in a prepared pan. Let it rise for 1 hour until double. 


Bake in a 375° oven for 20 - 25 minutes. Frost rolls with a powdered sugar frosting. 


Crazy Chocolate Cake 


139 


You can always tell 
when the family 
likes a recipe you 
you’ve make. The 
recipe card has 
stains on it! 


This is probably a 
9x13 cake. 
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A Salad That Eats Like a Meal 


1 C. shell macaroni, cooked 2 C. shredded lettuce 

2 hard boiled eggs, chopped 1 C. ham strips 

1 C. frozen peas Y%2 C. shredded Swiss cheese 
Y2 C. mayo Ys C. sour cream 

1 T. green onion, chopped 1 tsp. mustard 


dash hot pepper sauce 


In bowl, layer lettuce, salt & pepper, macaroni, hard-boiled eggs, ham, peas, and cheese. 
Mix mayo, sour cream, green onion, mustard and hot pepper sauce for the dressing. 
Spread over the top of the layered salad. 


~. Summer at 
_. Hamilton Lake 


Susie 
swimming near 
the dock. Eric 
and Jo Lynn 
with Grandma 
supervising. 
This was 
probably one of 
the rare times 
Grandma got in 
the water. 


Pumpkin Spice Roll 


Cake: 

3 eggs 1 C. canned pumpkin 1 tsp. lemon juice 
Y. C. sifted flour 2 tsp. cinnamon 1 tsp. baking soda 
1 tsp. ginger Y2 tsp. nutmeg 2 tsp. salt 

1 C. finely chopped walnuts Y2 C. powdered sugar 


; Winter at Hamilton Lake 
In a large bowl, beat the eggs for five (5) minutes at high 


speed. Gradually add the sugar mixing well. Stir in the re 
pumpkin and lemon juice. b 


In a separate bowl, combine flour, cinnamon, baking soda, ginger, nutmeg, 
and salt. Fold into the pumpkin mixture. Grease and flour a 15x10x1 inch 
jellyroll pan. Spread mixture into pan and sprinkle chopped walnuts 

over the cake batter. 


Bake at 375° for 15 minutes. Immediately turn cake our onto a terry 
cloth towel sprinkled with the powdered sugar. Roll towel and 
cake up together. Cool. Unroll cake and spread filling over. 
Re-roll cake, refrigerate until well chilled. May be frozen. 
Serves 16. 


Filling: 
1 C. powdered sugar 8 oz. cream cheese, softened 
Y% C. soft butter %2 tsp. vanilla 


Combine all and blend until smooth. 
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Texas Cake 


Bring to a boil and set aside: 

2 sticks oleo 1C.water 2 heaping T. cocoa 
Mix: 

2C.sugar 2eggs 2 C. flour 


_ *tsp.salt 1 tsp. soda Y2 C. sour cream 


Pour hot/boiling mixture into flour mixture. 


~ Cream well. Bake 350° for 35 minutes. 


Frosting: 
Bring to a boil: 1 stick oleo, 6 T. milk, 2 heaping T. cocoa 


Off heat, add: 1 box powdered sugar, 1 tsp. vanilla, and 
% C. nuts, optional. 


Frost cake while hot. 
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Susan Marie Hobson Kus 
b/Feb. 5, 1964 
m/Thomas Kus — 2 children 
Lauren Hobson Kus, b/Nov. 3, 1992 
Andrew Hobson Kus, b/ Aug. 8, 1996 
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Susie's Pancakes 


1 C. flour 2 T. sugar 

1 tsp. baking powder 1 tsp. salt 

1 tsp. vanilla 1 C. buttermilk 
1 T. oil 1 egg 


Combine ingredients and mix gently. Fry. 
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Eric Alan Hobson 

b/June 2, 1966 

m/Susan Bunch — 3 children 
Griffin Davis Hobson, b/Mar. 29, 1996 
Benjamin Alan Hobson, b/May 27, 1998 
Alexander Nicholas Hobson, b/Nov. 29, 2000 
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Susan (Eric's wife) Hobson's Chicken Salad 


6 boneless diced grilled chicken breasts 
8 oz. colored rotini, cooked 

1% C. celery 

1% C. pineapple chunks 

Y2 C. dried papaya 

%2 C. dried cranberries 

¥%2 C. golden raisins 

1 C. Helman's mayo 

1% tsp. curry powder (optional) 
salt and pepper to taste 
Top with cashews 


Combine ingredients. 
Refrigerate. 
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Eric's Pumpkin Cheesecake 


Crust: 

1% C. graham crackers 
1 T. sugar 

5 T. butter, melted 


Combine crust ingredients and pat into a spring-form pan. 
Bake crust at 350° for 5 minutes. Set aside 


Cheesecake Filling: 

3, 8 oz. packages of cream cheese 
3 eggs 

1 C. sugar 

1 C. pumpkin 

1 tsp. vanilla 

2 tsp. cinnamon 

Y% tsp. nutmeg 

% tsp. allspice 


Cream together the sugar, cream cheese, 
and vanilla. Add in the rest of the filling 
ingredients. Pour cheesecake filling into 
a spring-form pan. 


Bake at 350° for 70 minutes. 
Cool and then refrigerate. 
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Jo Lynn Hobson Clem 
b/ May 10, 1968 
m/Allen Clem, Nov. 6, 1999 — 4 footed kids 


Jo Lynn's Cabbage Rolls 


12 cabbage leaves 1 C. rice, cooked 
1 egg, beaten Ys C. milk 

1% tsp. salt 1% tsp. pepper 

1 T. brown sugar 1 T. lemon juice 


1 Ib. cooked sausage 
Ys C. onion 


8 oz. tomato sauce 
1 tsp. Worcestershire sauce 
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Aunt Margaret’s Family Picture 


Back to Where We Started with Isabelle and Winnie 
They married on Ns ns! Tey ao had SUE: 63 years together. 


eI | Grandpa wrote this letter to 

* Grandma after their marriage. 
He had a bawdy side. Fora 
good laugh, check out the 
-_ urban definition of pesh. 


et bites 


pe i" 
Mar Zeate | 


Roce wy; Manat Su aa 


og re “4 pe 
* ree a se a : 
. , = a e+ 
= Be 

a 
é 


Tot 


152 


The Davis Family at Isabelle Davis’s 90" Birthday Celebration 
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Just a Few More Davis Family Photos from Winnie’s Carousel Slide Collection 
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Hamilton Lake, IN 
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Winnie & Isabelle Davis 
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Recipe Index 


Appetizers 


Cheese Roll, Isabelle Davis—22 

Chili Dip, Tom Davis—120 

Crab Dip, Isabelle Davis—23 
Ham/Turkey Roll-Ups, Tom Davis—119 
Swedish Nuts, Isabelle Davis—24 


Biscuits, Bread, and Noodles 


Biscuits, Isabelle Davis—25 

Noodles, Isabelle Davis—28 

Poppy Seed Bread, Marjorie Delucenay—66 
Scandinavian Cinnamon Rolls, Margaret 
Hobson—138 

Spoon Bread, Marjorie Delucenay—71 
Sourdough Doughnuts, Isabelle Davis—81 
White Bread, Maude Griffith—26 


Cookies & Bars 


Applesauce Drop Cookies, Tena Ritter—64 
Pecan or Almond Sandies, Vicki Davis—118 
Pumpkin Bars, Bill Davis—110 

Raisin Filled Sugar Cookies, Isabelle Davis—29 
Sugar Cookies-Recipe I, Tena Ritter—29 

Sugar Cookies-Recipe II, Tena Ritter—31 
Sugar Cookies-Recipe Ill, Marjorie Delucenay— 
65 

Unbaked Cookies, Zama Ditmer—32 

Wedding Ring Cookies, Isabelle Davis—32 


Desserts 


Applesauce Cake, Pat Davis—132 
Blueberry Pie, Isabelle Davis—34 


Cake for Two, Zama Ditmer—43 

Carrot Cake, Isabelle Davis—37 

Cherry Supreme, Marjorie Delucenay—/73 
Chocolate Pound Cake—38 

Coconut Kisses, Marjorie Delucenay—/74 
Coconut Pie, Marjorie Delucenay—70 

Crazy Chocolate Cake, Margaret Hobson—139 
Custard Pie, Isabelle Davis—35 

Dark Chocolate Cake, Vicki Davis—116 

Dirt Pie/Cake, Pat Davis—130 

Ginger Bread Cake, Elta Davis—59 

Ice Cream, Isabelle Davis—44 

Ice Cream, Vicki Davis—117 

Lemon Pie, Marjorie Delucenay—72 
Mandarin Orange-Pineapple Cake, Pat Davis— 
134 

Oatmeal Cake, Ruth Sanders—126 

Peach Pie, Isabelle Davis—33 

Pecan Pie, Isabelle Davis—36 

Pie Crust, Isabelle Davis—33 

Pineapple Bake, Marjorie Delucenay—74 
Pineapple Pie, Pat Davis—133 

Pound Cake, Isabelle Davis—115 

Pumpkin Cheescake, Eric Hobson—147 
Pumpkin Spice Roll, Margaret Hobson—137 
Raisin Cake, Isabelle Davis—41 

Red Devil Cake, Marjorie Delucenay—40 
Sour Cream Cake, Elta Davis—58 

Sour Cream Coffee Cake, Isabelle Davis—42 
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Sourdough Coffee Cake, Isabelle Davis—81 
Spiced Peaches, Elta Davis—61 

Spicy Applesauce Cake, Elta Davis—41 

Spicy Pumpkin Cake, Marjorie Delucenay—68 
Spiked Peach Cobbler, Bill Davis—111 
Strawberry Pie, Isabelle Davis—36 

Texas Cake, Margaret Hobson—142 
Walnut-Banana Pie, Elta Davis—60 

White Cake, Mantie Griffith—39 


Main Dishes 


Cabbage Rolls, Isabelle Davis—49 
Cabbage Rolls, Jo Lynn Clem—149 
Chicken Herbed Rice Casserole, Isabelle 
Davis—80 

Chicken Salad, Susan Hobson—146 
Baked Noodles & Ground Beef, Isabelle Davis— 
79 

Beef Roast, Isabelle Davis—49 

Beef Roast, Vicki Davis—114 

Beef Stew, Kim Davis—104 

Fried Round Steak, Dick Davis—95 
Hamburger Casserole, Vicki Davis/Beatrice 
Farrington—113 

Ham Loaf, Ruth Sanders—126 

Lasagna, Kim Davis—99 

Meatballs, Kim Davis—101 

Oyster Dressing, Isabelle Davis—51 

Pork Chops, Tena Ritter/Zama Ditmer—62 
Pork Roast & Sauerkraut, Kim Davis—103 
Pot Roast, Isabelle Davis—50 

Spaghetti & Bacon Casserole, Kim 
Davis/Beatrice Farrington—102 


Spaghetti & Meatballs, Isabelle Davis—50 


Miscellaneous 


Apple Butter, Isabelle Davis—52 

Cat Food Sandwich, Robert (Bob) Davis—52 
Chili Sauce, Isabelle Davis—54 

Chili Sauce, Zama Ditmer—54 

Dry Roasted Peanut Clusters, Ruth Sanders— 
Zo 

Hummingbird Food, Isabelle Davis—55 
Pancakes, Mary Jane Griffith—83 

Pancakes, Susie Kus—144 

Pepper Relish, Isabelle Davis—56 

Sandwich Filling, Tena Ritter/Zama Ditmer—63 
Sandwich Spread, Isabelle Davis—56 

Snack Dope, Ruth Sanders--125 

Spice Rub, Bill Davis—109 

Sweet Pickles, Isabelle Davis—54 


Salads, Soups & Vegetables 


Buttermilk Fried Potatoes or Fries, Tom Davis— 
120 

Cranberry Salad, Marjorie Delucenay—69 
Cucumber and Onions, Isabelle Davis—45 
Five Cup Salad, Elta Davis—61 

Green Beans, Tomatoes & Bacon, Isabelle 
Davis—106 

Just Like Fresh Corn, Pat Davis—131 

Layered Memorial Day Salad, Isabelle Davis— 
46 

Lettuce Dressing, Elta Davis—57 

Pan Fried Summer Squash, Tom Davis—121 
Potato Casserole, Marjorie Delucenay—67 
Potato Soup, Dick Davis—96 


Salad Dressing, Ruth Sanders—124 

Salad That Eats Like a Meal, Margaret 
Hobson—141 

Sour Cream Lettuce Dressing, Isabelle Davis— 
48 

Tomato Soup, Jeannette Davis—98 

Three Bean Salad, Isabelle Davis—47 

Wilted Lettuce Salad, Isabelle Davis—48 
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